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19}1-1912 


Nearing the close of the year and almost 
in hearing of the bells clanging out the 
birth of the new year, the American Can 
Company extends it appreciation and holi- 
day greetings to its friends and patrons. 
May the poorest of 1912 prove better than 
the best of 1911 and may all have a share 
in the anticipated larger prosperity of the 
coming year. 


American Can Company 
Chicago . NEW YORK Baltimore 


San Francisco Portland 


















































SECRETARY--JAS. M. HOBBS. CHICAGO, ILL. 








W. H. NICHOLLS & CO. 


Canned Goods. 


Brokers 


341 River St.————CHICACO 
The J. K. ARMSBY CO. 








Whelesa 
BROKERAGE AND Commission 


@ramches: San Francisco, Boston, New York 
and Los Angeles 


Pacific Coast Products 
326 River Street, Chicago 


BENTRY & THROCKMORTON: CO. 


Canned Goods and Dried Fruit 


BROKERS 


1313 Union Ave., Kansas City 


We cover all jobbing points in Missouri, Kansas, Okla. 
Soma, Iowa, and Nebraska. 








E. C. SHRINER 6 CO.' 


MANUFACTURERS’ AGENTS AND BROKERS In 


GANNED GOODS AND GANS 


BALTIMORE, MARYLAND 





DALLAS MERCANTILE CO. 
Brokers and Manufacturers’ Agents 





EDWARD P. SILLS 


Packers Agent and Broker in 


CANNED GOODS 
326 RIVER STREET, CHICAGO 


Correspondence Selicited. 
Liberal Advances on Consignments. 


John R. Adams & Co. 


BROKERS 
Canned Goods—Dried Fruit 
BEANS of all Kinds, Foreign 


and Domestic 
224 N. Wabash Ave. Chicago, Ills. 








J. S. McAlister 
WHOLESALE 
GROCERY BROKERAGE 


406 Keller Building 
LOUISVILLE, KENTUCKY 





©. @ O'BYRNE & CO. 
Brokerage Commission 
Canned Goods and Dried Fraits 


326 RIVER ST., CHICAGO 











Smith-Webster Company 








OFFICES CANNED GOODS BROKERS 
Mercantile Co., Dallas, Texas. AND 
State Brokerage Co.. Oklahoma City.0.T. 
ite Brokerage Ce., Se. McAlester, |. T. COMMISSION MERCHANTS 
TRAVEL MEN DALLAS, TEX. HIGH GRADE TOMATOES BEL AIR, 
oaks - AND CORN MARYLAND 
G. M. AHRONS & CO. 
MERCHANDISE BROKERS 
MANUFACTURERS’ AGENTS Flannery & Hobbs 
CANNED GOODS 
{00 Hudson Street, New York City BROKERS 
Accounts Solicited 
References: : Fidelity Trust, Ng Mercantile 326 River Street, Chicago 
The Tatman Thompson Co.) waiter A: FROST & CO. 


WHOLESALE 


Brekerage and Commission 
NEW ORLEANS, LA. 


Brokerage and Commission 
Canned Goods and Dried Fruits 





end w your offerings. Cover jobbing points 
in Leaisianna and Mississippi. 





Correspondence Solicited 


The Buning-Larger Co, 
Brokerage and Commission 


CANNED GOODS AND 
DRIED FRUITS 


Advances on Consignments 
Correspondence Solicited 
118-20 South Alabama Street 

INDIANAPOLIS, IND, 





E.L. STANTON & CO. 


Brekers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dried Fruits 


310-311 GRANITB BUILDING, ST. LOUIS, MO, 


MOORE-HOLBERT COMPARY 


BROKERS 
High Grade Food Products 


St.Paul . Minneapolis . Bulut 
and Tributary Points 








GETTYS BROKERACE Ce. 
"SUCCESSORS Te 
GETTYS & GILBERT 


BROKERS and COMMISSION MERCHANTS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PROBUCTS 


S06 SPRUCE ST., ST. LOUIS, M® 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROCERY BROKERS 


CANNED GOODS A 
SPECIALTY 


San Francisco, Cai. 





SEAVEY & FLARSHEIM 


CANNED GOODS 


Kansas City, Mo. St. Louis, Me: 
St, Joseph, Mo, a, Neb, 
St, Paul, Minn, Wichita Kaa, 





222 N. WABASH AVE. CHICAGO 





Cever Ail Jobbing CentersAdiacent te Above 














THE CANNER AND DRIED FRUIT PACKER. 























Canned Food Brokers and Commission Houses 








—_ 


The J. M. PAV ER COMPANY Address all Correspondence 








. yp nbarcngg , CHICAGO, ILL. 
CANNED FOODS 311 River Street 











C.W.BAKER & SONS C. J. SUTPHEN & CO. 
Canned Goods Brokers B. F, MOOMAW GO. BROKERS 


ABERDEEN, - MARYLAND TOMB te ‘ietaiiiae scat SM 
Our Specialties: s SAUER KRAUT PRODUCTS 


CORN AND TOMATOES | Brokers in Canned Goods, | 222 N. Wabash Ave,, Chicago 
_NULL& CAREY | ©» Labels and Shooks| “cam BAER & CO. 














BROKERS IN Our Territory: 
Canned ., Dried : Brokerage and Commission 
Goods Fruits | Southern and Middle Western Canned Goods and Dried Fruits 
128 So. Front St., PHILADELPHIA, PA. States Cadenialiivensiaiian bine ddeiaiis 
or tos BGs aud eaatons — Correspondence Selicited 183 N. Wabash Ave., Chicage 

















Farnum Brokerage Co. 


(INCORPORATED) 


Merchandise Brokers 
Kansas City, Mo. 








We sell canned goods and everything. 
Have our own warehouse. New ac- 
counts solicited. Particular attention 
given to the introduction of new goods. 


WE COVER THE UNITED STATES Write to us. 









































Charles S. Trench & Co. FRED STRUBLE 









SRE 2. a Merchandise Broker 
PIG TIN AND 
TIN PLATE CANNED GOODS 









DRIED FRUITS 
McAlester : Oklahoma 






81 FULTON STREET :: NEW YORK 
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CAN MAKING MACHINERY 


** SLAYSMAN ” NEW IMPROVED FLOATER 











“AA nan As 
ANA - ss stip ean 
LAK, m ar : 
tea Pa y R ae ow”) r 
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NS - - 3 LBS. PER THOUSAND 
SOLDER usep {2 LB LBs. CANS - - 2% LBS. PER THOUSAND 
B. CANS - - 2 LBS. PER THOUSAND 


SLAYSMAN & CO. 


Manafacturrs of AUTOMATIC CAN MAKING MACHINERY 
OFFICE AND SALESROOM: 718 E. PRATT ST. BALTIMORE FACTORIES: (25-127 E. FALLS AVE., AND | $. FRONT ST. 


~ 
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Automatic Sanitary Gompound Liquid Applying Machine 


An interesting automatic machine which 
applies Liquid Compound necessary to obtain 
an air-tight joint on a double seamed round 
top or bottom. This double action machine 
feeds the ends first from one stack of ends then 
from the other simultaneously, up to the 
chucks where the ends are centered and the 
compound applied, then discharged, all at a | 
speed of from 100 to 125 ends per minute. 
This machine has a range from 2” up to 5” 
extreme diameter end, and was designed so as 
the various parts can be changed from one size 
to another very quickly. 


Floor space, 3 feet x 4 feet. Weight 900 
pounds. 











Price, fitted for one size diameter can. 
Price on each extra set of aeuchasinw. 


TORRIS WOLD & Co. 
218-230 N. Jefferson Street, Chicago 
Makers of High Speed Automatic Can Machinery, Presses, Dies, Etc 


ee 
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selec - seme aepeminemeninimeies 


For an Even and Uniform Flange 


Bliss No. 15K Automatic Flanger 


This entirely automatic machine is continuous in opera- 
tion (not intermittent) and produces a perfect and uniform 
flange. It handles can bodies from 2 to 65 inches in diam- 
eter by 2 to 7 inches in height at the rate of 100 to 150 cans 
per minute. Fitted with a friction clutch, it may be direct 
driven from a line shaft and instantly started or stopped in- 
dependent of other machines, 





Adjustments when changing from one size to another 
are few, simple to make and quickly made. Approximate 
weight of machine, as shown, 1,600 Ibs. 

COMPLETE HIGH SPEED EQUIPMENTS , 
FOR OPEN TOP AND PACKERS’ 








CANS 
Reiastted On Request, Can Machinery Catalog 14C 
: E. W. BLISS CO. 
33 ADAMS STREET BROOKLYN, N. Y., U. S. A. 


Representatives for Chicago end vicinity: STILES-MORSE CO., 562 Washington Boulevard, Chicago, Ill. 
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Automatic Wire 
Bail Forming 
Machine 


This machine automatically cuts off 
the wire, forms and barbs the hooks 
on the ends of the bail to prevent sli 
ping from the ears when put on 
pail orcan. The machine is adjustable 








any form desired. As shown in cut, 
| the machine produces round bails. _ 

The capacity of this machine is 
from thirty-six to fifty thousand fin- 
ished bails per day of ten hours. 

The bails are discharged on to a 
horn, where they may be readily gath- 
ered and bunched. 

One attachment is required for each 
size bail. 

Time uired to change from one 
size to another is one-half hour. 


The Chas. Stecher Co. 


Not Inc. 
108-128 N. Jefferson Street 
CHICAGO, ILL. 
Designers and manufacturers of epecial 
automatic machinery, machine tools, 
presses and dies; also manufacturers of 
can making machinery. 














to any size. The bail can be made in. 
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American Coke and American Pharcoal 


TIN PLATES 


These products are made from select materials, by skilled labor, under the best 
conditions, and are everywhere recognized as the Standards of Tin Plate. 
Specially adapted to the manufacture of tinware and to the canning interests. 
Manufactured in grades and coatings suited to every purpose. 


American Coke 


American Best Coke 
American Kanner’s Special 
American A Charcoal 
American AA Charcoal 
American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 


Above classified according to the amount of coating. 
American Coke is an everyday plate, made better 
to-day than ever before. Specify the standard brands 
—AMERICAN. Write nearest District Sales. Office 
for full information and quotations. 


Ainerican Sheet = Tin Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. 
Manufacturers of SHEET AND TIN MILL PRODUCTS ot Every Description 


DISTRICT SALES OFFICES 
Chicago Cincinnati Denver Detroit New Orleans New York 
Philadelphia Pittsburgh St. Louis 


Export Representatives Pacific Coast Representatives 


United States Steel Products Company United States Steel Products Company 
Hudson Terminal Bldg., New York, N. Y. Los Angeles, Portland, San Francisco, Seattle 
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SALEM 


Ayars Machine Company, new’ ‘tersey 








Universal Continuous Capper 
For Any Speed Required 








Rotary Pea and Bean Filler 


Ayars Machine Company 


SALEM, NEW JERSEY 


BROWN, BOGGS COMPANY, Ltd., Hamilton, Ontario, Sole Agents for Canada 
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The query ‘How to increase 
the consumption of Canned 
Goods” was answered by the 
word “QUALITY.” The 
Prime Factor in producing 

t “QUALITY” has been 
the “SANITARY CAN,” 





























which type of container is 


manufactured by us and imi- 
tated by others. 


mie ITARY an = af 


eneral Offices : FACTORIES : 
Soe RT, N. Y. airport, N. Y. Indianapolis, Ind. Bridgeton, 


w York Office SANITARY CAN COMPANY, Limited, 
ten D 7 WEST F FOURTEENTH ST. Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENT 
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YEARLY SUBSCRIPTION RATES 
In the United States, its possessions and Mexico, also Canada, 
$3.00; in the United Kingdom, Europe and all countries in. the 
Universal Postal Union, $5.00, postage prepaid. Single copies, 
10 cents. 





DISCONTINUANCES 
bscribers over one year in arrears will be dropped in 
i eenes with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 


ADVERTISING RATES 
Advertising rates will be furnished on application. 


TERMS 
h with order for firms not rated or with whom we have not 
eolabtiabed credit relations. Bills for advertising and subscriptions 
are NET CASH—no discounts allowed. All accounts subject to 
sight draft after 60 days. 


REM!TTANCES 
ittances should be made by Draft, Express or Postal Money 
MB. any Registered Letter or International Money Order, made 
payable to THE CANNER PUBLISHING CO. Send all remittances 
to No. 222 N. Wabash Av., Chicago, U. 8S. A. Currency mailed is 
at sender’s risk. 














TIME SCHEDULE 
Time of issue, Thursday of each week. Advertising forms close 
on Monday. Advertising copy should be in by the Monday preceding 
date of issue. To secure proofs, copy should be received one full 
week in advance of publication. 


CORRESPONDENCE 

Correspondence upon all subjects of interest to the trade is 
solicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not desirable. 
We do not hold ourselves responsible for views of correspondents, 
but all interested are cordially invited to use our columns freely. 


Entered as second-class matter, March 21, 1895, at the Post Office 
at Chicago, Illinois, under Act of March 3, 1879. 














Help Publicity and it will help you. 
* * * 


The whole country needs tomatoes, and before long 

will be needing them much worse. 
x oe * 

General business is on the upgrade. This, of course, 
includes the canning business. 
*x* * * 

If the jobbers are able to find a bear argument in 
the corn pack statistics, just call their attention to the 
smallness of the stocks remaining in canners’ hands. 

me a 

Those who contribute nothing to Publicity losé 
much more every year than their subscription would 
amount to. If you are one of them, think this over 
and you will see the point. 


Publicity is bringing about permanent prosperity 
for the food canning industry. Let’s each of us do 
what we can to assist it. ° 

* * x 


Of course we want to see more business men in 
politics. We’ve always thought that more canners 
ought to sit in our legislative bodies and have a hand 
in making and amending the pure food laws. 

a 


The November number of the “Healthologist” 
warns consumers to watch the food they eat, particu- 
larly canned foods. Several kinds of food are re- 
ferred to, but especial attention is called to foods 
which are packed in cans. “If the slightest indication 
exists in a can, don’t use the contents,” is the warning. 
Then consumers are advised to “immediately remove 
contents of the can when it has been opened, placing 
the food in a china dish in a cold place.” There is no 
direct charge in this against the purity and wholesome- 
ness of canned foods; just the same it is calculated to 
impress people that there is some mysterious danger 
about canned foods. Sometimes there is entirely too 
much freedom of speech permitted in this grand 
country of ours. 

* * ok 


Commenting on business conditions, Dun’s weekly 
report on trade in the middle west says that “The 
improvement in business is maintained. The feeling 
of confidence in production, distribution and invest- 
ment gathers strength from the favorable develop- 
ments which are becoming distinct. Weather condi- 
tions were seasonably helpful in the leading activities 
this week. Crop marketings expanded; the high 
prices secured added substantially to purchasing 
power of the agricultural interests and new demands 
in metal and wood working were stimulated by cheer- 
ing influences of broader operations in iron and steel.” 
Bradstreet’s report on business in general says: “A 
general survey indicates that the weather has been 
too mild for a free distribution of seasonable goods 
at retail, while jobbing trade has been confined mainly 
to filling-in orders for fancy articles suitable to holi- 
day requirements, and wholesale business reflects the 
influences of the inventory season. Though present 
conditions in the larger lines spell more or less quiet- 
ness, there is an undertone of confidence. The re- 
pression now in evidence is simply the natural corol- 
lary of the season.” 








SIBLEY WAREHOUSE & STORAGE CO. 


Telephone, Central 796 and 791 
Our Warehouses are in the center of the Jobbing District. 
Rate of ins urance, 42 cents. 
are Accepted by All Bankers. 


We solicit your STORAGE. 
tions, no switching charges. 


825 North Clark Street, 
CHICAGO, ILL 


Rail and Water connec- 
Our Warehouse Receipts 
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cs TINENTAL CAN 


FACTORIES: 








FP ovew yg 
T. G ANWELL, Pres’t 
A. W. NORTON. Vice-Pres’ t CHICAGO 
F.P. MANN, Sec.& Treas. SYRACUSE 
J.C TAI TALIAFERRO BALTIMORE 
c. c. CO! CANONSBURG 
F. A. SS MANN, Jr. 
c. A. SUYDAM, Sales Agent 
TO THE TRADE: 
a 
Gentlemen: 


We are now naming prices on regular Soldered Cans with 
Solder Hemmed Caps, and also Open Top or Sanitary Cans for 
delivery during the year 1912. These prices are attractive, 
and we are certain will appeal to you. 

We propose to maintain the same high standard of ex- 
cellence in the quality and manufacture of our Cans that has 
characterized our product during the years passed, and we will 
endeavor if possible, to improve in not only the quality of our 
Cans, but in our service. 

We are proud to say, however, that our friends are 
unanimous in their praise of both our Cans and the manner in 
which we have treated them. We earnestly solicit your 
business, and thanking you for all your past favors, and awaiting 
your further commands, we remain 


Yours very truly, 


CONTINENTAL CAN COMPANY, 
THOS. G. CRANWELL,&President. 
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Our Wonderful Food Law. 


as careful about what we drink as about what 
we eat. According to announcement, they are 
considering seriously the advisability of mak- 
ing a ruling forbidding the importation of absinthe 
into the United States, on the ground that it is a dan- 
gerous drug and a menace to the health of the people. 
Absinthe has, indeed, a very bad reputation. It is 
one of the most famous beverages of France, a booze 
so wonderful in its effects that, ’tis said, one small 
glassful is sufficient to make the partaker thereoi 
imagine the landscape dotted over with purple cows, 
triplicating and wobbling moons, smiling, many- 
headed serpents and movable sidewalks. 


O« federal food officials are becoming almost 


We care naught for absinthe, but aren’t our food 
officials going rather far when they taboo it because 
it is “a dangerous drug?” We repeat that, for our- 
selves, we are indifferent what action is taken on the 
absinthe question, but if this marvelously potential 
booze is put under the ban, why not, under the Fed- 
eral Food and Drug Act, go further and squelch the 
business of importing other foreign beverages which 
at times “menace” the peace of American commu- 
nities ? 

The national pure food law truly is a marvelous 
piece of work, but» who ever would have suspected it 
of having a prohibition joker tucked snugly away 
among its more or less ambiguous paragraphs? 


The Rise in Food Prices. 


into consideration a _ resolution asking the 

United States to take the lead in the creation 

of an international commission on the cost of 
living. The resolution proposes that such a commis- 
sion be called for the following purposes: First, to 
gather all available facts as to recent changes in 
wages, cost of living and prices generally throughout 
the world and to make international comparisons ; 
second, to obtain evidence as to the main causes of 
these changes and international differences; third, to 
discuss possible remedies, , 


a LE New York Chamber of Commerce has taken 


PENDING APPLICATIONS FOR CANNED FOOD TRADE- 
MARKS. 

The following trade-marks have been favorably 
acted upon by the Patent Office at Washington, D. C. 
Any person who believes he would be damaged by 
the registration of a mark may oppose it: 

Serial No. 57,133. Word “Bismarck” and portrait 
of Otto Eduard Leopold Prince von Bismarck. Owner, 
The Illinois Canning Co., Hoopeston, Ill. Used on 
canned corn. 
of Otto Eduard Leopole Prince von Bismarck. Owner, 


If the proposed commission ever meets and begins 
investigating the causes of advances in prices of food 
products, very little time will be required to arrive at 
the reasons for such advances in canned food prices 
as have occurred during 1911. Supplies in existence 
can easily be found to be below normal, and it will 
be apparent that the rise in prices has no more than 
corresponded to the fall in stocks. Besides, it is read- 
ily ascertainable that on many kinds of canned foods 
prevailing prices are lower than they have been in the 


past. 





Stetson-Barret Co., Los Angeles, Cal. Used on canned 
vegetables and coffee. 
Serial No. 59,043. Word “Curfew.” Owner, H. G. 
Prince & Co., Fruitvale, Cal. Used on canned fruits. 
Serial No. 59,044. Word “Envoy.” Owner, H. G. 
Prince & Co., Fruitvale, Cal. Used on canned fruits. 


KOHN ‘* SAMPSON AT NEW ADDRESS. 
Kohn & Sampson, the well known Omaha, Neb., 
brokers, announce a change in location from 521 
South 13th street, Omaha, to 219 South 13th street. 








TINPLATE-SANITARY GOLD LACQUER 


Phoenix-Hermetic Company, 2444 W. 16th Street, Chicago, Ill. 
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QUALITY TALKS 


Let your 19!2 canned foods speak for themselves. 
FOUNDATION NOW. 


LEONARD’S 


Leonard Seed Company 
CHICAGO 


LAY THE 
USE 


SEEDS 
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- Annual Convention 


Of the 


Minnesota Canners’ 


Association, St. Paul, Thursday and Friday, December 


14 and 15, 1911. 





First Session. 

The meeting was called to order by President M. H. 
Hegerle at 11:15 a.m. F. W. Douthitt, secretary, called the 
roll, which showed the following factories represented: 

Arlington Canning Company. 

Big Stone Canning Co. 

Cokato Canning Company. 

Chatfield Canning Company. 

Faribault Canning Co. 

Kenyon Canning Co. 

Minnesota Valley Canning Co. 

Minnetonka Canning Co. 

Mayer Canning Company. 

Olivia Canning, Preserving & Mfg. Co. 

Samels Bros. & White. 

On request of the president, Mr. Hegérle, the minutes of 
the previous annual and semi-annual meetings were read by 
the secretary. 

Before the adoption of the minutes, Mr. Anderson, of 
the State Dairy and Food Department, was called upon for 
a statement as to the attitude of our present food commis- 
sioner (Mr. Winkjer) towards the association and the pur- 
poses it has in view. Mr. Anderson explained that at the 
Jast session of the state legislature there was no appropria- 
tion made for the use of the commissioner or his deputies 
whereby they might visit and inspect the canning factories 
of the state. This prevented a thorough inspection, and only 
those factories were called upon and inspected which could 
be reached at practically no expense to the state while the 
deputies were attending to other duties. Mr. Anderson 
stated that the food commissioner was willing to assist in 
furthering the cause of the canners of this state, but he was 
hampered by lack of funds. He complimented the canners 
by stating that they were not badly in need of inspection, 
as their pack averaged very high in comparison with other 
corn on the market, and that in his opinion the present pack 
was twice as good as the average pack five or six years ago. 

The scoring contest was held on Tuesday, December 12th, 
under the direction of Mr. Anderson, who stated that the 
goods which he and the judges inspected were taken from 
open stock in the jobbing houses and that the results would 
be announced Friday afternoon at 3 o’clock by the Food 
Commissioner. 

Mr. H. C. Bull moved the adoption of the minutes as read. 

This motion was seconded by Mr. Carlson, and by vote of 
those present accepted. 

Mr. F. W. Douthitt read the following excerpt, which was 
taken from the St. Paul Daily News of December 6th, 1911: 


POISONS IN CANNED GOODS. 
A Daily Health Talk by Dr. Howard Lankester, Health 
Commissioner of St. Paul. | 

The only absolutely certain way of avoiding so-called ptomaine 
poisoning is to eat no canned goods. For there are some such 
poisons that can’t be detected by ordinary means: However, in 
this day and age people can’t very well get along without eating 
some tinned foods, so the next best thing is to exercise great 
caution in choosing such goods. 

In the first place, never buy canned goods except through the 
most careful dealers. Never buy a can that appears bulged as 
though by gas. Never buy a can that shows two soldered up holes 
in its lid. That means that it contains material that has spoiled 
and been recooked to kill the germs that caused the fermentation. 
And never under any circumstances eat any canned. goods that, 
upon opening, give off any questionable odor, nor those preserved 
with benzoate of soda. _ } 

Mr. H. C. Bull—I think it a duty we owe the association 
to take notice of such articles as have just been read, and 
in this instance would make a motion that the chair ap- 
point a committee to draft resolutions conveying to this 
Health Commissioner our feelings, and at the same time in- 
vite him to meet with us here tomorrow afternoon. 

The chair asking for a seconu to this motion, same was 
made by Mr. Carlson, and on vote of those present motion 
prevailed unanimously. 

Mr. Hegerle appointed the following committee: Mr. Bull, 
chairman, Mr. Rothwell, Mr. vVouthitt. 

F. W. Douthitt next addressed the meeting and made an 
earnest plea for a full attendance at every session, as at no 
other time has the need of this association been so great nor 
is there a packer in the state but will profit by assisting the 
association at this time. 

Motion was made and unanimously carried that meeting 
adjourn to reconvene at 2 p. m. sharp. 


THURSDAY AFTERNOON SESSION. 

Meeting opened promptly at 2 p. m., when 

President Hegerle introduced Ralph W. Wheelock, private 
secretary to Governor Eberhart, who welcomed the delegates 
in the name of the governor. Mr. Wheelock spoke in praise 
of the high quality of Minnesota corn in cans, and assured 
the delegates that he was quite sure the governor would do 
all that he could to assist the canning industry of the state, 
He said he was pleased to learn of the growth of the associa- 
tion‘and the interest taken in the matters to be discussed by 
the individual members. He urged that they continue their 
policy of getting together and exchanging ideas, as in his 
opinion this would greatly increase their mutual knowledge. 


President’s Annual Address. 


We have come together once more, after a long year of hard 
work, to talk over our experiences, to renew the friendship acquired 
by former meetings, and to exchange ideas relating to the canning 
industry, to get new inspiration and new ideas, and at the same 
time acquire additional knowledge and stronger business acquaint- 
ance for our mutual benefit. 

There was a time when one canner looked upon the other as his 
enemy in business. After getting acquainted and associating with 
one another through our annual meetings, we found that the other 
canner was not such a bad fellow after all, but was simply another 
pilgrim on the broad streets of progress, looking for success. I am 
told that the street of commerce is lined with cripples. If that is 
true, some of those cripples are surely canning factories. 

That one point, namely, success, which we are all striving for, 
can be reached much more easily and much sooner by helping one 
another. Not by competition, but by co-operation, not by fighting, 
but by assisting one another will we avoid joining the cripples. 

The past year for us Minnesota canners has been a quite favorable 
one. Crops were good, prices were fair, and the surplus carried 
over is comparatively small, which is ey due to the efforts 
of our worthy secretary, who kept all members well posted as to 
the prospects of the pack, etc. Right here let me tell you how 
important it is for us to send in promptly the reports called for 
by the secretary, and give him correct information on every 
question. 

There are so many ways in which a well organized association 
can be useful to its members, that the small membership fee of 
$10 per year is insignificant in comparison with the benefits 
derived. 

The canning industry really is a part of the dairy industry, and 
the two together make each one complete, as they go hand in hand. 

The so-called waste of one can be profitably used by the other, 
so that there will practically be no waste in either and for that 
reason I believe the canning industry rightfully belongs under the 
state dairy and food department, and ought to have its full support. 

One worthy commissioner of the dairy and food department has 
recognized this and through his assistance it was made possible 
for us to have a scoring contest of Minnesota canned foods, and 
award prizes for the highest scores, as is done with butter and 
cheese. 

I understand that the department would be very my to do more, 
but is hampered on account of the appropriations for that pur 
not being sufficient, and this association ought to go on record as 
favoring more liberal aporeuctesioee, so that the state fair exhibit 
could be kept up and the scoring contest enlarged upon. 

That the canning industry deserves the attention of the said 
department can best be illustrated by a few figures showing the 
amount of money invested in the same in Minnesota. 

There are about twenty-eight factories in the state, — 
a value of approximately $850,000, with a salary pay roll of about 
$150,000/per year and a pay roll to growers of over $200,000 per 
year, and with an output representing a value of more than a 
million dollars. 

The increase in one year from 1910 to 1911 amounted to over 
134 carloads of sweet corn alone, counting 1,000 cases to the car. 

State inspection of canning factories may not be a necessity, 
but it is just as proper as the inspection and supervision of 
creameries. Therefore this meeting should go on record as favoring 
an up-to-date system of state inspection, and a sufficient appropria- 
tion by the state for that purpose. 

All kinds of vegetables put in tin cans while they are fresh from 
the gardens are cleaner, healthier and more nourishing than 
those sold on the market in baskets or boxes. In many instances 
the canned vegetables are cheaper, as there is no waste and no 
outlay for labor to prepare them. But this is not generally 
known, and for that reason I recommend that this meeting go on 
record for setting aside two days in each year during convention 
week, if possible, as special canned food days. During these two 
days the sale of all kinds of canned food in dozen and case lots 
should be encouraged and pushed by the retailers into families 
who have bought canned food | gy A or not at all. This 
could be accomplished with the aid of the Retail Grocers’ Associa- 
tion, and in my estimation would prove of great benefit to the 
consuming public, as it would in a number of ways reduce the 
cost of living. 

The canning industry in Minnesota is in its infancy, and @ 
couple of years ago was most hopelessly demoralized, but through 
the efforts of a few, and by the assistance of-the state dairy and 
food department, our Minnesota Canners’ Association was organized 
and much good has been accomplished, and I would recommend 
that this meeting go on record as favoring the appointment of a 
committee whose duty it shall be to make members of the State 
and National Canners’ Associations of every canning factory in 
the state. 

The matter of contracts and discounts is a very important one, 
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recommend that the Minnesota Association adopt 
recommended by the National Canners’ 


would 


and I 
rules as are 


the same 
Association and the National Wholesale Grocers’ Association, which 
I consider fair to both buyer and seller. 

The canning industry as a whole has suffered greatly by mis- 
leading and incorrect newspaper statements written mostly by 


people totally ignorant of the first principles in the process of 
preserving fruits and vegetables in tin cans by sterilization and 
without the aid of preservatives or canning powders of any kind, 
and for that reason I would recommend that the Minnesota 
Canners’ Association go on record as favoring and assisting the 
campaign of education started by the National Canners’ Association. 

There are manufactured and sold on the open market a number of 
eanning comeneeee or canning powders which are, according to 
chemical analysis, not only worthless but harmful in the highest 
degrees, and as one of these powders is manufactured in our state, 
I would recommend that this association go on record as favoricg 
the appointment of a committee, whose duty it shall be to co-operate 
with the state pure food department to prohibit the sale of these 
worthless and dangerous compounds. 

Now, in conclusion, let me say that from my experience in the 
canning business for the past eight years, and from what I have 
heard and seen, the canning industry in our state from a financial 
standpoint has not been a very great success so far, but as a pioneer 
in the creamery business I had the same experience. Most of you 
will remember the most deplorable condition the creameries were in 
twelve or fifteen years ago—but by forming a strong association 
with the state dairy and food department as a leader, they finally 
won out. 

Let us do the same, and I assure you that there are brighter 
days ahead for the canning industry. 

You see here in this hall a small display of Minnesota canned 
foods. They may not be the best we can produce, but they represent 
the average pack as they were taken at random from goods on the 
market, but I believe they compare very favorably with those 
packed in other states, and if we have the quality why should we 
not get the price? : 

At the close of the President’s address, he introduced 
Professor Ralph Hoggland, of the Minnesota Experiment 


Station, who spoke as follows: 


The Value of Canned Goods to the Public, and the 
Possibilities of the Canning Industry in Minnesota. 


The canning industry of Minnesota is essentially a farmers’ 
industry, and is not controlled by the money trust. It deserves 
the hearty support of the farmers, who supply it with raw prod- 
ucts, because it gives them a new and profitable market for their 
produce ; it deserves the support of the experiment station, because 
t is an industry which will —* to promote the agricultural 
development of the state, because it furnishes them with, a pure, 
wholesome and palatable product as good as is produced anywhere 
in the United States. 

Now the question arises, what are the possibilities for the indus- 
try in this state? 

From the viewpoint of the agricultural chemist, that being my 
profession, there are several factors which affect the development 
of the canning industry of the state. 

First—Raw Product, In order to product high-grade canned 
goods, the factory must have high-grade raw product. The soil must 
be adapted to the crop grown, and the crop must be harvested at 
the right time, in order to get the best flavor combined with the 
desired physical qualities. The soil best adapted to sweet corn, 


tomatoes, peas, beans, etc., is a rich loam underlaid with a clay. 


subsoil. This loam may vary.from sandy loam to a fairly heavy 
silt or clay loam, provided it is underlaid with a clay subsoil. 
Light sandy soils dry out too quickly in dry years, and are apt to 
give no crop, or one of poor quality, while very heavy clay soils are 
slow to warm up, are hard to cultivate, and the crops ripen later. 
There is but little danger of getting the soil too rich for these 
crops.” Put on a good heavy coat of rotted barnyard manure every 
year. You can’t get big yields and product of high quality unless 
the soil is rich. Rapid and continuous growth during the season 
produces the best vegetables. 

Every canning factory needs on its staff a progressive, scientific 
farmer to stimulate the growing of high quality vegetables for 
canning. It wili give you better raw product, and please the 
farmers by increasing their yields. 

As you well know, the quality of the various vegetables used for 
canning, varies rapidly as it approaches the stage at which it 
is most desirable for canning. Sweet corn too old will not produce 
as high quality canned corn as when it is harvested at just the 
right time. The same thing holds true for peas and beans. The 
canner should keep in close touch with the farmers who furnish him 
= vegetables, so as to get them harvested at just the right 

me. 

Now as to the factory processes, you know your business best, 
but I may simply suggest that with high-grade raw material, the 
aim in the factory should be to sufficiently process or sterilize to 
insure the safe keeping of the product, but not so much as to 
injure the flavor, which may. result from long-continued heating, 
or if done at too high a temperature. 

Now provided only high-grade raw material has been used, and 
the canning process has been properly carried on, the finished 
product should be of high grade and equal to any on the market. 

The work of the canner is not half finished when his product is 
all packed in the cans. The goods must be sold, and in the face 
of active competition with canned goods from other states. Here is 
the point where it is necessary for the manufacturer of canned 
goods to cultivate a market for his output. High quality is one of 
the best advertisements a product can have, but that alone will 
not sell goods. The public must get to know your goods, and you 
must convince the people of the merit of your product, so that 
they will demand it and none other. 

What is the possible consumption of canned goods in Minnesota, 
and the adjoining states, especially North Dakota, South Dakota, 
Montana, Wyoming, etc. ? 

The population of Minnesota, according to the last census, was 
$075,708. Counting five to a family, this would make 415,141 
amilies. 

According to the og of the dairy and food department for 
1909-10, the total pack of canned goods for 1910 was 5,740,000 
cans, of which 4,852,650 cans were corn. This would make 2.8 
cans of all products to each person, or thirteen cans per annum 
to each family; or of corn alone, 2.34 cans to each person or 
eleven cans ta’each family. I have been unable to find any data 
showing the consumption of canned vegetables by the average 
family, but I feel quite sure that the consumption of canned goods 
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per family in this state amounts to double or even more than the 
amounts above stated. Two cans of vegetables a month is not 
much for an average family to consume. 

Your market, of course, is not limited to Minnesota, and you 
ought to be able to place several times your present output in this 
and adjoining states. First make the goods, then convince the 
prepie that yours is the best, so that they will take no other. 

What value have canned vegetables as a food? 

Purity of Canned Goods. Minnesota canners occupy a unique 
position in that their factories are regularly inspected by an agent 
from the dairy and food department, and I have never heard a 
question raised as to the purity of canned goods produced in this 
state. You cannot be too careful, however, to keep your factories 
in absolutely sanitary condition. In the past, some unscrupulous 
canners have used bleaching agents, preservatives, and have put 
out soaked goods. Happily these vagrants of the trade have been 
pretty nearly driven out of business by the strict enforcement of 
state and national laws. 

Canned goods hermetically sealed and sterilized need no pre- 
servatives and will keep indefinitely. The only possible danger is 
that the fruit or vegetable juices may in a long time dissolve 
appreciable amounts of tin. This is a danger more fancied than 
real, however, and the common people may go on peaceably eating 
canned corn without fear for their health. 

Regarding the effect of age on canned goods, so far as I know, no 
change takes place, and canned goods five years old may be just 
as palatable and wholesome as the freshly res product. How- 
ever, there is no object in keeping canned goods for any great 
length of time, since the interest on the investment will soon eat 
up the profit. 

What places have canned vegetables and canned fruits in the 
dietary ? 

Man differs greatly in his food requirements from animals and 
chiefly in this respect. A cow is content to eat grass all summer 
and during the winter is living in the lap of luxury provided she 
has good corn fodder, bran, cornmeal and clover hay, or in fact 
she does equally well on a ration containing a few feeds, provided 
these furnish the desired amount of nutrients. Man likes variety, 
and many of the foods commonly eaten are used to furnish variety 
to the diet, rather than for any large amount of food nutrients. 
The actual value of any food to the body depends upon the amount 
of nutrients it furnishes. Foods contain the following nutrients: 

1. Protein, or muscle-building material. 

2. Fat or heat and energy-producing material. 

3. Carbohydrates (as sugar and starch). 

Such foods as fiour, oatmeal, cornmeal, meat, potatoes, beans 
(navy), rice, furnish the largest amount of food nutrients at the 
least cost, and are known as staples. 

Other foods such as canned vegetables, fresh vegetables, and 
fruits, are of value in the diet, principally because they lend flavor 
and variety to the meal rather than because they furnish food 
nutrients economically. Some of these oe such as canned corn, 
lima beans, bananas, furnish considerable food nutrients, although 
usually at a higher cost than in the case of the staple foods. 

The following table shows the composition of the staple foods 
and the amount of nutrients which $1 will buy in case of each 
food at the present retail market prices. 

COMMON FOODS. 


COMPOSITION ue 
0 
% % % Carbo- % Calories 

Food— Water Protein Fat hydrates Ash per lb. 
Oatmeal ...... 7.3 16. 7.2 67.5 1.9 1,860 
Cornmeal ..... 12.5 9.2 1.9 75.4 1.0 1.655 
Pot roast...... 57.9 16.6 10.1 nace 8 35 
Potatoes ...... 78.3 2.2 me 18.4 1.0 385 
Beans (navy)... 12.6 22.5 1.8 59.6 3.5 1,605 
SS Poe eee 12.3 8.0 3 79.0 4 1.630 

NUTRIENTS SUPPLIED FOR ONE — 
Ss. 
Lbs. Lbs. arbo- 

Food Pounds Protein Fat hydrates Calories 
OE RL 33% 3.9 BT 24.8 -945 
CS PCRS Fei see 25.0 4.03 1.80 16.8 46.500 
NE” 0’ cn-a'4 9% 0 a pa 40.( 8.7 -76 30.2 66.200 
Dae er 6.6 1.1 66 nine 4.851 
ee ee ee 100.0 2.2 18.4 38.500 
NE. a cos nak pan eae s 16.6 3.74 .29 9.89 26.643 
Ee ee eee 12.5 1.00 38 9.88 20.375 


From the above table it will be noted that oatmeal, beans and 
meat are richest in protein or muscle-building material, and flour, 
corn meal, oatmeal, beans and rice are richest in fat and carbo- 
hydrates, or heat-producing material. 

At present market prices cornmeal, flour and oatmeal are the 
most economical foods, furnishing the mogt calories—or heat and 
energy-producing material, and the most protein for the least 
money. Beans furnish almost as much protein as the above foods, 
but much less heat-producing material. 

The matter of food economy is not so important to the farmer and 
his family as it is to the city family, since the farmer raises the 
bulk of his food, and has to buy only the so-called luxuries; but 
to the city family the matter of purchasing those foods which will 
supply the largest amount of nutrients at the least cost is of vital 
importance. 

The following table shows the composition of those foods which 
find place in the diet on account of their palatability, rather than 


because of their food value. For sake of comparison wheat flour 
is included : " 
% 
% % % Carbo- Per lb., 
Food— Water Protein Fat hydrates Calories 
) | ere 11.9 0:9 1.1 75.6 1655 
Se SaPeoes ee 76. 2.8 1.2 19.0 455 
Canned tomatoes....... 94.0 2 ok 4.0 105 
Canned peas........... 85.¢ 3.6 | 9.8 255 
Canned lima beans...... 79.5 4.0 38 14.6 360 
Canned string beans.... 93.7 1.1 1 3.8 95 
Canned baked beans.... 68.9 6.9 2.5 19.6 600 
Canned blueberries..... 85.6 6 6 12.8 275 
ee ee: Cee 91.5 1.6 3 5.6 145 
hai i SS 94. 1.1 e | 3.3 85 
NS SE ID 88.2 6.0 1.3 3.3 230 
From this table it will be noted that wheat flour has a very 
much higher food value than any of the other foods. Baked beans 


have a little over one third and canned corn a little over one- 
fourth the food value of wheat flour. It will take eight pounds of 
oysters, and seventeen pounds of string beans to furnish as much 
food nutrients as one pane of flour. 

The following table shows the amount of nutrients which $1 will 
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buy in the form of canned vegetables as compared with wheat 
flour : 
Lbs. for One Dollar— 
Cost Total Carbo- 

Food Lb. Food Protein Fat hydrates Calories 
Wheat flour........$0.03 33.3 3.9 37 24.8 54945 
Canned corn (can). 12 9.7 27 12 1.84 4413 
Canned tomato..... 12 15.3 18 038 60 1606 
Canned peas....... .15 8.7 31 02 .85 2218 
Canned lima beans. . 15 8.7 35 03 1.27 3132 
Canned string beans. 15 9.7 Mo 1 37 922 
Canned baked beans. .15 8.7 .60 .22 1.71 5220 
Canned blueberries...  .15 8.7 05 05 1.11 2392 


This table shows some interesting comparisons. 
buy in the form of wheat flovr a»out fourteen times as much food 
nutrients as in canned corn, and about eleven times as much as in 
baked beans, sixty times as mucii as in string beans, and thirty-four 
times as much as in tomatoes. 

It is very apparent then, that you cannot advertise your canned 
goods on the basis of their high food value, but must rather depend 
upon a high and always uniform quality. The fact that canned or 
fresh fruits and vegetables do not have a high food value, is nothing 
against them. As I have already stated, such foods have a place 


in our diets because ‘they lend variety and flavor to what would 
otherwise become a monotonous diet. 
Such vegetables as corn and string beans are valuable foods 


y lend bulk to the diet, and stimulate the movement of 
food through the digestive tract. One of the dangers of present 
diets, especially among city people, is that they contain too much 
concentrated foods, and too little bulky foods like vegetables. 

Fruits, and such vegetables as tomatoes, are particularly valuable 
in the diet because of the organic acids which they contain, lending 
a delightful flavor to the meal. 

f you keep abreast with the spirit of the times, you will make 
quality the keynote of your industry. Will it pay? What abcut 
Hood River apples? Perhaps some poor apples are raised there, 
but the good ones are packed in boxes and build a lasting reputa- 
tion wherever they are sold. Suppose that good and poor apples 
were packed together indiscriminately, what a difference it would 
make in the reputation of the Héod River apples. 

To conclude, what can the experiment station do to help your 
industry? Let me tell you what the division of agriculture, chem- 
istry and soils is doing for the various industries of the state. 

The legislature appropriated $6,000 to build an experimental 
industrial alcohol plant, and $2,000 a year to run it. We are just 
now getting the plant into operation, and hope to be able to 
establish the industry in the state, although there is not now an 
agricultural industrial alcohol plant in the United States. We are 
also spending $2,000 a year investigating wheat and other cereals, 
and the same amount in making soil investigations. These are 
all special funds, appropriated by the legislature, and in addition 
we have other rand provided for from the general university 
funds. 

Now the funds and men at our disposal are all taken up with 
investigations now urder way, but if the needs of your industry 
demand it, no doubt in the near future means may be provided 
to make a study of the chemical problems connected with the can- 
ning industry. 

In Illinois, I believe. the State Canners’ Association has gone 
down in its pocket and provided a scholarship of something like 
$1,000 a year at the University of Illinois for the purpose of 
studying chemical problems connected with the canning industry. 

In case you think seriously of the matter of the investigation of 


because they 


chemical problems connected with the canning industry, I shall be - 


glad to have your president or committee call at office some 
time when we can discuss the matter in detail. 
Next on the programme was an address by Mr. John W. 


Lux, President of the Nationu! Retail Grocers’ Association. 
Address of President Lux. 


Mr. President and gentlemen: I extend to you greetings from 
the National Grocers’ Association I could never understand why 
we have to send away down easi for canned corn when we raise 
more, and better, corn on one acre in Minnesota than they can 
raise on some whole farms on the sand hills of New England. It 
is likewise a mystery to me why it is necessary to send down east 
for some of the other canned vegetables and fruits. 

Of course the long haul benetits the transportation companies, 
but the consumers of the west must foot that unnecessary bil 

All the ingenuity of the eastern manufacturers has been brought 
to bear to maintain the supremacy of the east as a manufacturing 
center. They have surrounded themselves with a _ tariff wall 
mountain high to protect their monopoly, and thereby taxed every- 
thing on a man’s table from 10 to 100 per cent. They have just 
discovered that factories are springing up all over the west, and 
to head off this competition they have again appealed to congress for 
protection and ask that our parcels post law be extended to enable 
them to ship their goods to western consumers at the expense of 
the government. 

The western merchants and. consumers all over the country have 
contributed too long to the building up of eastern monopoly, and 
it is high time that we pay more attention to the building up of 
home industry, but what will be the use of locating factories in the 
west, if the postoffice department brings the markets of the country 
to the door of the eastern factories by parcels post extension? 

I am opposed to the government going into the transportation 
business—-I am opposed to the government building tariff walls that 
breed monopoly. Let us get back to original principles under which 
the government boosted no man’s game. Then you will see factories 
grow up all over the western country. 

The principles of the age should be co-operation for the benefit 


my 





In the older civilizations the great force of organization 


of all. 
was for the benefit of the few. few were rich, but the masgeg 
were slaves. It is not so desirable that one man be a giant, as it 
is that the many may be strong. It is not so desirable that we 
have a few college graduates as it is that knowledge be spread 
among the children of the a. It is not a healthy condition 
where wealth is in the hands of a few, but it is a healthy condi- 
tion where the means of livelihood and comfort are given the 
masses, so that the man who wears overalls may be able to clothe 
and feed and educate his children. 
ORGANIZATION. 

Over the gateway of the twentieth century is written the word 
ORGANIZATION. Shall this great force be used for the benefit 
of the many or the few? The masses of this country have not 
yet awakened to the power of organization. It is taking root very 
slowly, and only by strong effort and the closest attention shal] 
we be able to get the people interested. 

Organization would have prevented much vicious legislation that 
has been passed in this country. 

Organization is good for all men. It broadens the mind, makes 
the judgment better, brings us in contact with more people, enables 
us to look beyond the dollar sign, to greater and better things, 
makes us self-conscious and calls to our attention our shortcomings, 
Do not be afraid to spend a few dollars to better business 
conditions. 

I want to thank you for the attention you have given to what I 
had to say. 

Dean Woods on Experimental Work. | 

Prof, A. F. Woods, Dean of the Minnesota Experiment Sta- 
tion, next addressed the convention. He offered to conduct 
such experiments and make such examinations as were re- 
quested by the association or its individual members. He said 
the station was in hearty sympathy and accord with the can- 
ning industry and only wanted to know what was required 
by the canners. He promised to assist in every possible way 


and suggested that the association keep his department 
informed as to the matters on which exact data was 
wanted. He urged the canners to keep the question of 


quality uppermost in their minds, and noted his pleasure at 
the evident intention of those present to pack quality goods. 
As a result of experiments which have been conducted it 
was shown that the highest quality of any given commodity 
is attained when grown at the northern limit of its growing 
range, while the quality deteriorates as the southern parallel 
is reached. 

President Hegerle here tendered to Prof. Woods the thanks 
of the association for his words of encouragement and ad- 
vice, and expressed the same sentiments of the association 
to Prof. Hoagland and J. W. Lux for their addresses. 

Prof. Bull Discusses Breeding of Sweet Corn. 

F. W. Deuthitt: At different times the question has been 
raised as to whether this association should accept as as- 
sociate members the various supply men who deal in com- 
modities used by canners. I would like to hear from some 
of the members present as to what they think along this line. 

A general discussion followed, resulting in the following 
motion by H. C. Bull: ‘‘That we accept the supply men as 
associate members, as in my opinion they can be of great 
benefit to us.’’ Motion seconded by H. P. Kusske, and on 
vote carried unanimously. 

C. F. Maurer: I think the invitation should be extended 
to brokers, and therefore move ‘‘ That this association invite 
brokers to become associate members, and accept them on 
payment of the regular dues.’’ 

_ J, 8. Staetlar: I second that motion. 

The motion being put to vote was unanimously carried 
and so declared by the Chair. 

Mr. Hegerle: Last year we started a movement to get 
the National Association to hold their next meeting in St. 
Paul. While we made an effort to secure the 1912 conven- 
tion, it was generally understood that this was done so that 
we might have a better chance to capture the 1913 meet- 
ing. Now that we have the supply men as members I[ think 
our chances for capturing this big meeting are very much 
improved, and we should go after it hard. To get this con- 
vention in St. Paul would be a big boost for the canning in- 
dustry of this state. 

Mr. Hegerle then called upon Mr. Jas. F. Sheridan, buyer 
and .manager of the Green-De Laittre Company, of Minne- 
apolis, wholesale grocers. Mr. Sheridan jocularly recalled 
the fact that in the dim distant past the first $3,800 he had 
was invested in a canning factory, together with another 
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BALTIMORE, MD. 


Manufacturers of Packers’ Cans of all Descriptions. 


“IF ANYONE CAN, WE CAN” 


The Quality of our Cans is unsurpassed and 
our Shipping Facilities cannot be excelled, 
while our Factory is equipped in the most 
up-to-date and complete manner possible. 
Our record shows not a single disappointed 
customer, either as regards quality or de- 
livery, and we lay particular stress on our 
unfailing ability to make IMMEDIATE 
shipment of all orders. 
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Prompt Service 
Fair Treatment 
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better satisfaction than most solders on the 
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$1,200 which he borrowed. A portion of the output of this 
factory was sold for 52¢ per dozen and the remainder at 60c. 
The packers present could tell where his money went. 

He said in part: There is no reason why the Minnesota 
packers cannot pack goods equal to or better than are now 
being packed in the old eastern states, and asked why he 
ehould have to go east and pay 90¢ to 92%e per dozen f. o. b. 
shipping point for canned corn when it is possible for you 
gentlemen to produce goods equal in quality. 

F. W. Douthitt: Mr. Sheridan has touched on absolutely 
the most vital point to us canners,—and* that is quality. 
Nothing but quality goods should be packed or sold by any 
Minnesota canner. Now if ever a man stops to think that 
every can that he packs represents his honor, he will then 
pack goods which he would eat on his own table. But when 
you act on the theory that you are not going to eat your 
own pack, but that it is good enough for the consuming pub- 
lic, then I would rather see you out of business a thousand 
times. The question of quality is the vital one, and it is not 
fair to ourselves, to the factory we represent, to the con- 
suming public, or the jobber to pack anything else. 

Another point: When you deliver a car of corn at a cer- 
tain price to a jobber which you have-.sold as futures, and 
then go to another jobber and sell the same brand from 
spot stock at 10¢ per dozen less, you are cutting your own 
throats. You can’t expect to go and do business with that 
jobber again. I say protect the buyer, or go broke in the 
attempt. I am warm on this proposition. Keep these points 
in mind*—quality and fair treatment of the jobber. Put 
your life work into it or get out. 

Mr. Hegerle: I am informed by our secretary that he did 
not receive a full and immediate response to the various in- 
quiries which he has made of you during the past season 
relative to the acreage, condition of the crop, ete. This 
would be very helpful, not only to each of you who would 
receive what information he is able to gather, but it would 
assist us in supplying to the state associations of Iowa and 
Wisconsin information, and in return receive from them the 
facts concerning their crop. This is of benefit to us all, and 
I want to urge upon each one of you that when you receive 
a ~ quest from the secretary for information that you supply 
i- ‘t once. Such information would be of assistance to us 
in tilling contracts and helping out each other. For instance, 
Mr. *‘outhitt tells me that he was forced to cancel an order 
for 3,000 cases because he did not have the goods to ship. 
Had he known of a packer in the state who had a surplus 
of 3,000 cases this order could have been filled to the benefit 
of all concerned, provided the grade-of corn was the same. 
I hope that during the coming year you will realize the 
value to yourselves and also to the association of promptly 
and fully answering his inquiries. I might add that this in- 
formation is not made public. No jobber, broker or any one 
else gets this information, and the information which you 
receive from the secretary should also be considered con- 
fidential. 

F. W. Douthitt: Again referring to the statement read 
here yesterday in which the Health Commissioner of St. Paul 
spoke in a derogatory way of canned goods. The gentleman 
may think he is right, but he is ignorant, and I am sure that 
when this is reported to the National Association that they 
will very easily convince him that he made a mistake, and 
he will then be our friend. In the last year the National 
Association has investigated and run down over 100 cases of 
so-called ptomaine poisoning from the use of canned foods, 
and not in one single case have canned goods been to blame. 
The state associations are a good thing, and I am very much 
interested in them, but I don’t think they could even exist 
were it not for the National Association. It benefits every 
one of us many times more than the amount of money we 
give them. I am not familiar with all of their work but I 
know that they are doing a great work. 

Mr. Anderson: I suggest that the processors get together 
and exchange ideas as to the best method of canning corn 
and other foods. If the farmer brings in corn which is not 
fit to can, turn it down. I also suggest better equipment 
and better sanitation in some factories. It is just as im- 
portant to have a clean factory for the canning of corn 
as for the making of butter. 

A meeting of the processors was called for 9 a. m. Friday. 

J. F. Sheridan: I have never had a can of corn offered 
to me as being a second grade. I know what you are all 
up against in the packing of corn, and know that it is diffi- 
cult to refuse to receive from some farmers their loads of 
sweet corn, and would suggest that you set the poor corn to 
one side—either before or after packing—and mark it plainly 
as being second grade. Sell it as such, and we can.do the 


same in passing it along to the retailer. I also suggest that. 
when it is necessary to appoint an arbitration committee that 
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one member be a practical canner or processor. 

Mr. Douthitt spoke briefly upon the value of the so-calleq 
waste products of a canning factory, viz., rejected ears, cobs 
and fodder. He urged the use of a silo or even dump on the 
ground and feed to cattle or sheep and said it had a ready 
sale at his factory to the farmers for feed. 

Adjournment taken to meet Friday morning at 10 o’clock, 

FRIDAY MORNING. 

Mr. Hegerle introduced Mr. Joel G. Winkjer, State Dairy 
and Food Commissioner, who addressed the convention on 
‘‘The Relation of the Food Commissioner to the Canning 
Industry.’’ 

Address of State Food Commissioner. 

Mr. Winkjer spoke in part as follows: 

I want to make just a little correction in the subject on which 
I will endeavor to speak. The department is divided into parts 
and to each man is assigned one branch of our work and he is 
virtually the head of that particular line. I am filling but one 
of those parts, and so cannot speak with absolute knowledge of the 
canning industry. The industry is new in this state, and is very 
new to me. I have been interested all my life in farming and 
dairying, but have never gotten in touch with the canning industry 
at all until I got into this office; although I feel that I have a 
certain amount of knowledge which enables me to understand just 
what you are up against at this time. The canning industry at the 

resent time reminds me of the early days of the creamery business 
n this state. 

I was in close touch with the early stages of the creamery busi- 
ness and remember full well the reputation which creamery butter 
had at that time. In the first place the creamery butter was not 
good. This was brought about by reasons of the fact that the 
creameries were dirty, and the managers did not know much about 
sanitary methods. 

Now, there is no question about the quality of creamery butter. 

It is recognized as the very best butter in the market. This 
is today true of the canning industry. At the present time canned 
goods come out in such a way that I don’t suppose those in the 
kitchen can make it as good as you do in the factory. We must 
take hold now and nurse up the industry. Bring about such condi- 
tions that more canned goods will be used. Bring up the quality 
so that headway can be made. 

Mr. Winkjer then spoke about the way in which his department 
was hampered by not receiving proper appropriation from the state 
for the promotion of the canning industry. 

I would suggest that for the betterment of the industry that 

some part of the actual canning work be performed at the agri- 
cultural college or exneriment station. This would bring the 
matter forcibly to the attention of the departments. 
‘ Mr. Hegerle: I thank the Commissioner for his words of 
encouragement, and would say that his remarks were very 
profitable and to the point. It is not so much the dollars of 
the state that we want, as it is the assistance of the de- 
partment to help us educate the people. 

The awarding of the prizes was next in order and were as 
follows: First prize, standard corn, A. A. Chapman, Olivia, 
gold watch; second prize, standard corn, C. M. Carlson, 
Cokato, loving cup; third prize, standard corn, H. E. Vaux, 
Faribault, gold charm; first prize, tomatoes, A. A. Chapman, 
Olivia, gold charm; first prize, sauerkraut, C. A. Heins, 
Olivia, gold charm; first prize, country general corn, C. M. 
Carlson, Cokato, gold watch; first prize, fancy corn, F. W. 
Douthitt, Big Stone, S. D., gold charm; second prize, country 
general corn, T. F. Campbell, St. Bonifacius, gold charm; 
first prize, beets, M. H. Hegerle, St. Bonifacius, gold charm; 
first prize, pumpkin, M. H. Hegerle, St. Bonifacius, gold 
charm; first prize, wax beans, J. B. Hegerle, St. Bonifacius, 
gold charm; first prize, string beans, Joseph Auran, St. Boni- 
facius, gold charm; first prize, baked beans, J. B. Hegerle, 
St. Bonifacius, gold charm; first prize, peas, G. J. Schorer, 
Le Sueur, gold charm; second prize, peas, O. P. Babbitt, 
Winthrop, gold charm. 

The secretary of the food commissioner’s office reported 
that while in Albert Lea recently he investigated and found 
that as a rule the retail stores all sold Chicago brands of 
canned goods, and that he could not find a can of Minnesota 
pack in town. 

A general discussion here followed as to the best methods 
of securing members for the association. Some one sug- 
gested that it might be well for the secretary to make a 
trip to those canning factories which were in operation and 
in this way endeavor to convince them of the value of 
membership. Mr. Douthitt reported that when he assumed 
the position of secretary there was but $21.00 in the treasury 
and remarked that not very much traveling could be done on 
$21.00. He further stated that at the’ present time among 
the present members of the association there were $90.00 
in dues which had not been paid and that he could get no 
response to letters. 

The matter of a State Fair exhibit was then discussed 
and the question of finances again had to be considered. It 
was suggested that each member of the association ship in 
from ten to twenty-five cases of canned goods for use at 
the display, and that after the exhibit the remaining goods 
be sold for the purpose of defraying the expenses. It was 
the general sentiment that an exhibit be made at the 1912 
State Fair, the cost being estimated at $400.00. 
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WELLER—Made 
Spiral Conveyors 
Last Longest 





The cold rolled sectional flights insure remarkable durability and make the 
WELLER Conveyor ideal for use in Canning Plants. Our catalog gives full 


particulars—write for a copy. 


POWER TRANSMITTING MACHINERY 


The well-known WELLER way of combining the latest ideas with thoroughness 
of construction and absolute reliability has made WELLER Power Transmitting 
Equipment the foremost line in the country. Write for estimates. 
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WELLER MEG. CO., Chicago 

















YOU ARE WASTING TIME 


That you ought to turn into dollars—unless you 
have your machines under perfect speed control. 





“THE REEVES” VARIABLE SPEED 
TRANSMISSION 


gives you a wide range of variation and absolutely 
any speed between fastest and slowest, without 
stopping your machine, shifting a belt or losing a 
moment’s time. 

For operating cookers, fillers, cappers, blanch- 
ers, etc., it will pay for itself within a short time, 
and continue to show a good net profit. 

Catalog T-15 tells all about it—sent free upon 
request. 


REEVES PULLEY CO. — 
COLUMBUS, IND. 
Branch, 39 South Clinton St., Chicago 

















The Blakeslee Simplicity Can Righting Machine is 
rapidly coming to the front as one of the indispensable 
adjuncts to a modern Canning factory. Can yeu 
afford to do without a machine that will save its cost 
in one season? 


It never gets tired, it never makes a mistake, it never 
gets out of order and it saves labor and goeds. 


Write for prices, etc. 


Burden & Blakeslee 
CAZENOVIA, tor alll 
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H. P. Kusske: I think that even if the state cannot assist 
us with money for the purpose of making an exhibit, we 
ean finance it ourselves by each factory shipping sufficient 
goods, which could be sold. , 

M. H. Hegerle: I suggest that the Inspectors when mak- 
ing their rounds of the factories use their best efforts to 
induce the companies to become members of the association. 

J. Winkjer: You can depend on the department for any- 
thing that we can do, but we have no money. I am now 
working up an exhibit for the next state fair, and I think 
this will be a big boost for the industry. 

M. H. Hegerle: I suggest that it would be well to have 
a committee of two to work with the State Dairy and Food 
Commissioner for the 1912 state fair exhibit. The following 
committee was then appointed: 

Mr. H. C. Bull and J. S. Staetlar. 

Mr. Hegerle then introduced Mr. C. P. Bull of the Minne- 
sota experiment station, who spoke on ‘‘Breeding of the 
Different Varieties of Sweet Corn and the Feeding Value of 
the Fodder.’’ 

Mr. Bull spoke at length of the various experiments 
which his department had made with Crosby corn, and 
showed the susceptibility of sweet corn to improvement. 
These experiments have covered a period of three years and 
he stated that before making any positive statements they 
wished to have two or three years’ more time. He was 
quite sure, however, that a breed of corn covld be developed 
which would contain those qualities which make for quality 
in the can. He made some very interesting statements rela- 
tive to the value of the sweet corn fodder as a feed for the 


farmers. : 
Analysis of Green Fodder Where No Ears Were Produced. 
Crude Carbo- 
Protein Hydrates Fat 
PA ee 0.9 2.2 0.4 Average of all dent varieties 
Ee & 0.7 11.6 0.4 Average of all sweet varieties 
after ears have been re- 
moved. 
Sorghum ..... 0.6 11.6 0.38 Average of all sorghums 
Analysis of Silage. 
0.3 13.7 0.9 Cobs as refuse from factory 
0.4 10.1 0.4 Husks as refuse from factory 
an shane sacs 0.9 11.4 0.6 Corn varieties 
Sorghum ..... 0.1 13.5 0.2 Sorghum varieties 


The above figures are taken from Henry’s Feeds and Feeding, 
and give the comparison of sweet corn With dent corn and sorghum 
when used as green fodder or when cut and placed in silo. 


- P. Bull. 
M. H. Hegerle: I want to thank Prof. Bull for his very 
interesting remarks and to tender him the thanks of this 
association for his attendance. 
Adjournment here taken until 2 p. m. 


List of factories which shipped in goods for the scoring 


contest: 
FRIDAY AFTERNOON. 

Cases 
Minnesota Valley Canning Company.............0-.eeeeeeeee ¢ 
Olivia Camming Premer & MGI CO, dae cccccccccccccccccccce 10 
Temom }«Cammame COM. 66s OER oc ccc kc ce cc cc ccdecseces 10 
Ce rn re eee eee 15 
6 Tae ORY oo RE ee 10 
Bie Stome Camming Comey... onic cccdccccccc cece ccccccvce 10 
Samels Bros. & TY tk wi CAO ak eck adh Stee 6 6 6 0:06 0060 0d 10 
ee SE rr errs er ere ere ee 27 
. . . . 101 
The question of the disposition of these goods was 


brought up. 

Mr. H. €. Bull moved that the goods now on hand be 
left with the State Dairy & Food Department for their 
use in making such exhibits as they saw fit. Seconded by 
F. W. Douthitt, and carried. . 

Question arose as to what poWer was to be granted the 
special committee of two (Messrs. Bull and Staetlar), who 
were appointed to act in conjunction with the Food commis- 
soner relative to state fair exhibit in 1912. Moved by 
F. W. Douthitt that the committee be given full power to 
act and recommended that they employ a competent demon- 
strator if in their judgment this should be done. Seconded 
by ©. M. Carlson and carried. 

Suggested that this committee at once proceed to arrange 
for suitable space at the fair grounds. 

Mr. White moved that the secretary be instructed to visit 
such factories as are in arrears in their dues, and also other 
factories not now members, in the hope that he could induce 
them to become members and that the association pay the 
expenses of such trip. Seconded by H. P. Kusske, and 
carried. 

Mr. Douthitt made the statement that some of the prizes 
awarded had been to factories which had not paid their 
dues and suggested -that hereafter no such factory be en- 
titled to enter scoring contest. 

Mr. Bull: I offer the following resolution,—that here- 


after no processor or factory in arrears for dues shall be 
allowed to enter the scoring contest, and that such dues shall 





be paid at least sixty days prior to the date of the annual 
meeting. Seconded by F. W. Douthitt, and carried. 

Mr. George Shaw of THE CANNER was then called upon 
by Mr. M. H. Hegerle and spoke on a nttumber of vital 
points, among which he mentioned the great work which is 
being done by the National Canners’ Association. He urged 
that our state association give the National association 
every support possible, financial and otherwise, and stated 
that the amount of good which they are accomplishing could 
not be computed. They are educating an expert on ptomaine 
poisoning, and this man will be at the service of every 
member of the National association. Likened this to a form 
of insurance for the individual packer. 

A part of the National association’s work is to make 
friends out of the opponents of canned foods, and he cited 
the change in Marion Harland as one example of what they 
had accomplished along this line. A few years ago Marion 
Harland was doing the canned food industries untold dam- 
age, entirely owing to a misconception of the facts. When 
the matter was properly presented and Marion Harland 
had made an exhaustive test of all sorts of canned foods, 
her mind was changed and she has now become a canned 
food enthusiast. 

Mr. Bull: I move that the secretary be empowered to 
make up and mail questions to the members as he may 
think best, and as often as he may think wise. Seconded 
by Staetlar, and carried. 

Mr. Bull: I move that this association do all in its 
power to secure for St. Paul the 1913 convention of the 
National Canners’ Association and Allied Industries. See- 
onded by Staetlar, and carried. 

Mr. Hegerle: I suggest that the office of, secretary and 
treasurer bé held by one and the same person. Moved by 
Staetler that the bylaws of this asSociation be changed to 
permit of one party holding the office of secretary and treas- 
urer. Seconded by Douthitt, and carried. 


Election of Officers. 
The following were elected by acclamation: 
President, M. H. Hegerle, St. Bonifacius. 
Vice-President, J. S. Staetlar, Faribault. 
Secretary-Treasurer, F. W. Douthitt, Big Stone, 8. D. 
The president reappointed the same executive and legis- 
lative committees as acted last year. 


The Banquet. 

The Minnesota Association gave a banquet at the Hotel 
Ryan, at which about sixty people were present. Among 
others they invited a number of the Twin City jobbers, and 
a very pleasant evening was passed. The association made 
a special request that no entertainments be taken up by 
the supply men, and this in itself was somewhat of an 
innovation, although it is not the first time that an associa- 
tion has given a banquet, the same thing having occurred 
at the Wisconsin state convention a few years ago. 


St. Paul After Convention. 

St. Paul is planning a pretty strong fight for the 1913 
national convention and the intention is to have a delegation 
from the Chamber of Commerce of that city present at 
Rochester, at which time the city will come forward with a 
definite proposition of just exactly what they have to offer 
in the way of accommodations, ete. 

A number of the supply men were invited to inspect the 
St. Paul Auditorium, in which it is proposed to place the 
machinery exhibit, and these gentlemen appeared to be 
quite well satisfied with the building, floor space, ete. 


REGISTER. 
Minnesota Canners. 
Faribault—J. S. Staetlar, C. H. Andrews, Geo. D. Weston, E. J. 
Vaux, J. P. Andrews. 
Mayer—-H. P. Kusske. 
Le Sueur—W. H. Rethivell, Geo. G. Schorer, E. Merrell. 
St. Bonifacius—M. H. Hegerle, Chris Fink, W. Holtmeyer. 
Olivia—A. A. Chapman, C. A. Heins. 
Kenyon—A, J. Anderson. 
Arlington—H. Rischmiller, J. Schwartz, F. 
Nagel, C. F. Maurer, F. Groshong. 
‘annon Falls—T. A: Agnew. 
Chaska—Frank White; Jas. F. Schorer. 
Chatfield—F, L. Tesca. 
Cokato—F. C. Bull, C. M. Carlson. 
Big Stone, 8. D.—F. W. Douthitt. 
Visiting Canners. 
F. Lange, Eau Claire, Wis. 
Supply Men, Etc. 
. Guelf, Cambridge, Ps =. 


. Scott, Cadiz, O. 
. Grant, Chicago, I. 
J. Lynch, Chicago, Il. 
. Suydam, Chicago, Ill. 
Ross, Milwaukee, Wis. 
. Hyslop, Minneapolis, Minn. 
. Vandever, Minneapolis. 
. Erickson, Minneapolis. 


Schulenberg, M. 
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With branches and agencies in all parts of the country, our facilities for making 
quick deliveries during the rush of a busy canning season are unequaled. More- 
over, EUREKA SOLDERING FLUX and STANDARD SOLDERING FLUX 
are without question the best on the market, because they are perfectly reliable and 
always uniform in quality. 

MANUFACTURED ONLY BY 


THE GRASSELLI CHEMICAL COMPANY 
Main Office: THE ARCADE, CLEVELAND, OHIO 
STOCKS CARRIED AT THE FOLLOWING BRANCHES AND AGENCIES: 


’ treet CHICAGO, 2235 Union Court 8. O. RANDALL’S SON 
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Elevating, Conveying and Power Transmission 
Machinery for Canning Plants 


Caldwell’s Helicoid Con- ACMAAALADAWAE AL AL AS 


veyor, a perfect spiral QWHVEVULYV)] YVcV¥oVi Op 
with continuous flight, no laps or rivets. Furnished black steel or 
galvanized. 








Standard Link-Belt Conveyor 


Conveyors—Link Belt Conveyors, Spiral Conveyors, Pan Conveyors, Cable 
Conveyors. 

Elevators—Belt and Bucket Elevators with either link belting or flat belt; Package 
Elevators; Elevator Buckets of all kinds. 

Power Transmission Machinery—Shafting, Pulleys ‘and Bearings; Machine 
Moulded Gears—largest list of patterns in existence; Machinery for Rope 
Drive, using wire or Manilla rope. , 

Our equipment for supplying machinery in our line comprises the most extensive 

pattern list and the wiaest range of manufacturing facilities of any concern in the line. 





Catalog No. 34 will be sent, express charges prepaid, to anyone interested in our line of machinery, 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineering Office—Fulton Buildmg, 50 Church Street, New York : z 
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SCHEDULE OF CANNERS’ ASSOCIATION MEETINGS. 

Canners’ League of California, annual meeting, second 
Tuesday in January, 1912, at San Francisco. 

Tri-State Packers’ Association, annual meeting last Thurs- 
day in January, 1912, at Wilmington, Del. 

National Canners’ Association, Rochester, N. Y., February 
5 to 9, 1912, inclusive. 

National Canned Goods and Dried Fruit Brokers’ Associa- 
tion, Rochester, N. Y., February 5 to 9, 1912, inclusive. 

Canning and Machinery Supplies Association, Rochester, 
N. Y., February 5 to 9, 1912, inclusive. 

Missouri Valley Canners’ Association, annual convention, 
January 9, 10, 11, 1912, at Coates House, Kansas City, Mo. 

Ohio Canners’ Association, annual convention, Columbus, 
week of January 8, 1912; association headquarters, Southern 
Hotel; canned foods show and convention, K. of C. Hall. 


Salmon Canners Join the National Canners’ Association and 
Contribute Liberally to Publicity. 

Further reports in regard to the called meeting of 
the Puget Sound and Alaska salmon packers’, held 
early in December in the rooms of the Puget Sound 
Salmon Canners’ Association in the Mutual Life 
Bidg., at Seattle, Wash., say that the meeting was pre- 
sided over by Mr. T. J. Gorman, who stated the ob- 
ject of the meeting and then introduced Frank E. 
Gorrell, Secretary of the National Canners’ Associa- 
tion, who, in an address of nearly an hour’s duration, 
outlined the work and objects of the National, and 
explained fully the good it is accomplishing in the 
interest of the canning industry, as a whole. Mr. 
Gorrell dwelt at length on the various phases of the 
publicity work. He told how the Bureau of Publicity 
is following up false newspaper stories of ptomaine 
poisoning from the use of canned goods, and showed 
a number of such cases which directly concerned the 
salmon canning industry. Mr. Gorrell talked most 
convincingly of the value of the National Canners’ 
Association’s work, as was proved by the action taken 
later in the meeting. 

Following National Secretary Gorrell, Mr. Gorman 
spoke of the trouble created for the individual canner 
by the misdirected activity of seme of the ignorant 
food and health officers in different parts of the coun- 
try. Referring to Mr. Gorrell, Mr. Gorman said that 
he had made the trip to the Coast for the sole purpose 
of presenting the work of the National Canners’ As- 
sociation for the consideration of the salmon packers, 
and that it should be endorsed or some action regard- 
ing it taken by the meeting. 

The next speaker was Mr. E. B. Deming of the 
Pacific-American Fisheries Co. Mr. Deming referred 
to instances wherein the work of the National Can- 
ners’ Association had been of great value to the Dem- 
ing & Gould Co., of Chicago, in securing for it infor- 
mation enabling it to defend itself in cases involving 
the wholesomeness of canned salmon. Mr. Deming 
most heartily endorsed the work of the National Can- 
ners’ Association and recommended that it be given 
the support and cooperation of the salmon canners. 


Many questions were asked Mr. Gorrel by the pack. 
ers in attendance, and all were answered explicitly 
and to their entire satisfaction. Then, after some 
discussion as to the requirements of membership, the 
following resolutions were offered by Mr. E. A. Sims, 
of the Key City Packing Co., seconded by Mr. Dem- 
ing : 

Whereas, Mr. Frank E. Gorrell, Secretary of the National 
Canners’ Association, has favored this meeting with his pres- 
ence and given us an address outlining the work of that asso- 
ciation, showing the benefit it has been and is to present mem- 
bers, at the same time soliciting the co-operation and assistance 
of the salmon canners of Puget Sound and Alaska, therefore, 

Be it Resolved, and it is hereby resolved, That the salmon 
packers here assembled, and the companies represented, do en- 
dorse the work of and the statements of Mr. Gorrell, and that 
all here- agree to become members of the National Canners’ 
Association, it being understood that the regular publicity as- 
sessments shall be $2 for each 1,000 cases packed each year; 
it being further understood that the regular yearly dues shall 
be $1 for each 1,000 cases packed, the maximum dues to be 
$100, all cases to be counted 48 cans to the case. 

Upon motion this resolution was unanimously ap- 
proved. This means that the salmon canners con- 
tribute to Publicity on the basis of $2.00 per case for 
each 1,000 cases packed and $1.00 for membership 
for each 1,000 cases packed up to $100 per year. 

The action of the salmon canners organization adds 
power to the National Canners’ Association, which 
will be enabled to carry on the publicity and other 
work more effectively than in the past. The entire 
canning industry is to be congratulated on the out- 
come of Mr. Gorrell’s most successful visit to the 
Pacific Coast. - 

The packers present and voting at the Seattle meet- 
ing represented directly about forty canneries and in- 
directly. nearly double that number, a largé majority 
of which operated this year. 

Messrs. E. A. Sims, J. L. Smiley and J. T. Robin- 
son were appointed a committee to solicit subscrip- 
tions to Publicity and memberships in the National 
Canners’ Association. 

The following were present: 

Robert Small, of the Kelley-Clarke Co., and secretary of the 
Southeastern Alaska Canners, and proxy for the Northwestern 
Fisheries. 

D. Campbell, Astoria and Puget Sound Canning Co. 

Wm. Schultz, proxy Apex Fish Co. 

Messrs Ainsworth and Dunn, Ainsworth & Dunn. 

C. A. Burkhart, Alaska-Pacific Fisheries. 

R. A. Welsh, Bellingham Canning Co. 

T. J. Gorman, Kaasan Packing Co., Shaakan Salmon Co., 
Manhattan Canning Co., Porter Fish Co. 

J. T. Robinson, Yakutat & Southern Railway Co. 

Wm. Persell, Friday Harbor Packing Co. 

E. A. Sims, Key City Packing Co. 

H. Simonds, Simonds Packing Co. 

J. L. Smiley, J. L. Smiley & Co. 

E. E. Seely and H. L. Ellerbeck, West Coast Packing Co. 

E.-B. Deming, Pacific-American Fisheries. 

J. E. Rice, Lummi Bay Packing Co. 

O. P. Brown, Port Heiden Packing Co. 

Joseph Kiidall, Pacific Coast and Norway Packing Co. 

Frank Wright, Carlisle Packing Co. 








2ND HAND CANNING MACHINERY BOUGHT AND SOLD 


Send us list of what you have for sale—stating condition. 
We have large stock machinery—new and rebuilt—always on hand. 
Write for catalogue and bargain sheet. 


A K. Robins & Company, 116 Market Place, Baltimore, Maryland 
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ECONOMY 
IN YOUR 
TRANSPORTATION 


Have you ever considered that, no matter how 
modern or well equipped your plant may be, 
if you are not using trucks for transportation 
there is still a chance for you: co effect greater 
economy ? 





We do not ask you to take our word for this; in- 

vestigate and you will see that other canners 

The Gramm is used today in about 200 different who have been using Gramm Trucks have 
kinds of business; it is adapted to any class of found this to be the case. 

service and will effect a saving in your business Many of the largest firms in the business are owners 

of Gramm Trucks, and what their experience 

has been, as regards cost and satisfaction, 

vestigate. we will gladly tell you. 


as well as for others. It will pay you to in- 


Write us and we will tell you who these firms are, what their 
experience has been and what the trucks can do for you. 


Catalogue on Request 


THE GRAMM MOTOR TRUCK COMPANY 


126 SOUTH LIMA STREET, LIMA, OHIO, U. S. A. 


Let “John” do it 
Do What? 
Sell Your Canned Goods!! 


John who’? 


Address Why = JOHN PAVER 


306 Commercial Club Bldg., of 





John M. Paver, Jr. Indianapolis, Ind. 
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Canned Food Market 

















The week in Chicago has been quiet, but values, never- 
theless, are steady to firm on nearly everything in the list 
of vegetables and fruits, and fish as well. The prevailing 
quiet, an effect of the imminence of the holidays, isn’t un- 
welcome. We hear nobody complaining on account of the 
slowing down; everybody seems satisfied for a lull to come 
after the strenuosity of the past six or eight months. The 
quiet gives the trade a little breathing spell, for which they 
don’t appear regretful. 

Statistically, canned foods as a whole are exceptionally 
strong. Packers own few goods, as a rule, and in many lines 
the wholesalers’ stocks are small. The carryover into 1912 
will be one of the lightest ever known. Conditions assuredly 
mean higher prices on several articles before the new year is 
many weeks old. 

Tomatoes—The market gained more strength after the 
advances reported in last week’s CANNER. This makes 
the rise from 12%c to 15¢ a dozen within the last 
three weeks or so, which is remarkable, as tomatoes do not 
usually advance in December. In fact, we do not recall 
when they ever did so before, excepting the year when the 
Syndicate was operating. The eastern market, according to 
reports received in Chicago this week, is $1. 12% East for 
No. 3 standards, and Indiana standards are $1.10 to- $1.15 
Indiana, of which there are few to be had. The business 
on future tomatoes to this date has amounted to little. 
Some Western standard 3s of 1912 packing have been con- 
tracted on the basis of .8214%4c and -some at 85c, f. 0.,b. 
Indiana. 

Regarding the situation at Baltimore,’ a report by a lead- 
ing broker there says that ‘‘The buying orders received in 
the last two weeks were from markets widely separated, and 
in nearly all cases prompt shipment was required, which is 
quite significant. A large number of canners reported sold 
‘ out. this week, satisfied with their profits, and willing to 
' let ‘the other-‘fellow’ have a chance. ‘The week closed 
at the top prices with further activity expected during the 
remainder of the month.’’ 

Corn—The market is very quiet, as expected. 
however, among packers continues. confident. They have 
the situation sized up pretty accurately, knowing that first- 
hand stocks are smaller than some people believe, and know- 
ing further that the big shortage in tomatoes and peas and 
some other articles of food in tin means a material increase 
in the consuming demand for corn, They are confident that 


‘all the corn in existence will be wanted, and so they hold ‘at. 


former prices, ranging, on Western standard, from 60¢ to 
65c f. o. b. factories. We have heard nothing more this 
week in regard to futures. 

Peas—Spots are virtually non-existent now and attention 
is centered on the 1912 pack, demand.for which has kept up 





For CANNING BOXES and SHOOKS'Write 


BAY CITY BOX AND 
- LUMBER COMPANY 


BAY CITY, MICHIGAN 


W. S. KNIGHT & CO. 


CHICAGO, ILL. 
Canned Goods— Brokers 


Advances on Censignments 

















The Dugdale-Hayden Brekerage Co. 


CANNED GOODS AND CANNERS SUPPLIES 


SPECIALTIES, TOMATOES, CORN AND PEAS 
MAJESTIC BUILDING 
ARMSBY’S AND U. 8S. CODES 
YOUR INQUIRIES SOLICITED INDIANAPOLIS, INDIANA 





The feeling, 


e 





pretty well. Since packers began booking orders for futures 
a big business has been done and already some are sold up 
and others likely soon to be so. 

The William Larsen Canning Co., of Green Bay, Wis., on 
Tuesday announced opening prices on their 1912 pack of 
canned peas as follows: 


Sweet Peas. 
Per doz. 
Fancy Sweet Marrowfats. ™. ... 222... ccc ce cic weecess $1.15 
Standard Sweet Marrowfats..................eeeee:. 1.05 
WO TE ME PII on 5 oo ve ence cs csascccceesses 1.20 
Standard Sweet Early Junes...........-sscccccccsese 1.10 
Extra Sifted Melting Sugars......................00. 1.75 
ee SS 51.5 wo eines cnn 5s oplewien + ences wad 1.60 
NY SE No 6 6.3 0 0b ip.6b 600 0eb ks bee pV eas ose 1.40 
ET I 3 Gi re 5's oo sce paseses cds st sanbcbews 1.20 
inter NR ad os. one. Godsend 540 48S pevees- 1.2 
NE NE ncn s ada nc thence cde awe se caw be 1.10 
PRAT PORN WOOO ay 69.5.6 86 cig 9 Bae HEA Ec od peKp ee ee 1.25 
Alaska Peas. 
Standard, Alaska Marrowfats...............+...+++...$1.00 
Standard Alaska Early Junes.................ceeeeees 1.05 
Fancy Alaska ‘Early Junes. .. . 0:2... cise cb cic ceecees 1.10 
ON NE SY PU a dies in nd noc cacccwsiwescdavegss 1.25 
Extra Sifted Early Junes...............+% etek ga ie aie 1.75 


Diy WE TAG FORGE. ign. occ cccckcosacsccccecee 2.00 

These figures show advances over last year’s opening quo- 
tations, in line with the action taken by other pea packers, 
necessitated by the increased cost of canning this vegetable. 

Sweet Potatoes—The market is very strong on this item, 
as packers have very few goods left unsold. Reports state 
that.on the Maryland-Delaware peninsula the canners have 
almost nothing. For the small stocks left in that section of 
the country asking prices range from $1.05 to $1.10 f. 0. b. 
shipping points. In Baltimore canners are asking; as a rule, 
around 5e-a dozen. abovethese figures, though some of them 
hold at 10c¢ or 15c higher. 

Fruits—There: is _npthing new to say in regard to Cali- 
fornia canned fruits. Canners are making few offerings 


ee 








Eliminate Your Winter Worry 


And save ‘your heating expense, labor and 
high insurance by storing your goods with 


THE KEPLER WAREHOUSE C0. 


Established 1876 ‘ 
. CHICAGO, ILLINOIS 
All Chicago Jobbers call. Handy and quick for 


out-ef-town shipments. Liberal Loans. Labelling. 
Ne cartage or switching charges on carloads con- 














signed in our care. Drop us a line. 


wes 











Why are we the best 
Canned Goods 


Brokers 


IN ST. LOUIS? 
ASK THE PEOPLE WE REPRESENT 





CANNED GOODS 
DRIED FRUITS 
BEANS ETC. 











HARRY G. DODD & co. 
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now. The general tone is firm. There are virtually no 
canned fruits held in packers’ hands in Michigan. There is 
a very close clean-up in that state. One of the leading 
prokerage concerns here handling Michigan packers’ ac- 
counts, says there is only one car of No. 10 unpeeled Michi- 





The California Fruit Canners’ Association’s quotations, 
f. e. b. coast, em 1911 spacer canned fruits are as follows: 


























| s | +4 | | 3 mi 
= cs | C) c } 
S1S/ele lf slsle 
a | —_ 
VARIETY. F o wl D4 4 > | a 
“ n NS Nn N |, ww “ 
o | S| S| a2) 8) Fs ls 
6i6 6 | 6@| 6/| s 6616 
Be SS Se . 212 i Zi 
Apples .....+++. sevese -$2.00 $1.75 $1.60 $1.40 $1.25 ot = e120 oe 
Apricots ...-seseeeeees 2.50 2. 2.00 1.75 
Apricots, peeied. eaéese 3.00 2. 2.25 2.00 1.75 .... «... 
A ricots, sliced....... 3.00 2.70 2.25 2.00 1.75 .... sess sees 
*Blackberries 2.50 2. 00 1.75 1.60 1.50 .... 
Cherries (R. A.).....+ s+. eee ce ecco cvce Te. 140 1.30 
Cherries (W.)....-.+06 «ees ecce coco cooe coco 4000 140 1.00 
Cherries . cecccace SOP .caas shan smkee, cees + eenes gees de 
Grapes (W. M.) 2.00 1.50 1.25 1.15 1.05 1.00 90 
*Longberries cece coos coco 100 1.40 .... 
Peaches (Y. F.) Oe. BA oi40 ddad sens os 
Peaches (L. C.)....... BED vince cove ove see 
Peaches (L. C. S.).... 2.00 1.75 1.60 1.45 . 
Peaches (W. H 1.90 1.75 .... 1.45 1.20 
Peaches (W. H. S.) 1.90 1.75 1.60 1.45 .... . 
Pears (B.)...... ae ae 
Piums (G. G.). anne a ee a 
Plums apoccccces 1.50 1.25 1.15 1.05 . 
Piumb (G. D.) . 1.50 . 1.25 1.15 1.05 . 
Plums (D.)......-.+e0- - e000 1.25 1.15 1.05 
*Raspberries nae Se e000 $78 
*Strawberries 50 2.25 °... ‘ 
*Berries packed In enamel lined cans. 
$ | | 
© e | oo) 
ou oc | ° 
Ca BH Bo Ee] = =o 
-. . = o += 
VARIETY #6 | #0 | $s 5 ies | $a 
wo | wa | we -/3|a@ | sx 
Oo | 26 | OS | OS ° o | og 
62 |" 62 | 6® | 6M | o | & | s& 
| ee Ss is Si fis 
ADPleS .cccccccccccccs $5.00 $4.00 $3.75 $3.50. .... 
nt deaha aeons eoee 6.50 5.75 5.25 5.00 $4.50 ...- cece 
peeled...... 7.50 6.75 5.50 5.25 75 . 
aeees. cocccece 7.50 6.75 550 5.25 .... ° 
5.75 5.50 5.25 4.50 £ 
Py | 3.50 3.25 2.50 $2.25 $2.50 
Se. GIB: BEB sece wend soos 
68.50 5.25 4.75 .... 4.25 eee 
Gee Gee *ORe cece Seas awe 
ooee §«€©6866260 «64.75 «864.25 864.00 Bee 
owes BBB GTB  ccce ceive ons 
6.75 6.00 5.50 4.25 4.25 
SMe” cice ceae. Ce 2.50 
4.256 4.00 °3.25..... 2.50 
4.25 4.00 3.25 .... 2.50 
*Raspberries ......... .-+. shee ° ure 


*Strawberries 
*Berries packed In enamel ‘lined cans. 





gan peaches, and that it is in their hands. It is well known 
that Baltimore packers have very few small fruits left. 
The stocks of different varieties of berries held there are 
very small, and advances are sure to come later. Baltimore 
packers are also lightly stocked with some grades of pears, 
and supplies of peaches, too, are small in that market, 
especially pie stock. 


String Beans—The market on string beans is firm, as this 
is a scarce article, especially in the finer grades. All grades 
of New York State packing down to No. 4s are strong, based 
on $1.65 to $1.75 for No. 1s, $1.40 to $1.45 for No. 2s, $1.10 
to $1.15 for No. 3s, and 85¢ up for No. 4s. Supplies in the 
higher grades are extremely limited in New York State 
canners’ hands. 

Apples—The market is quiet, prices not quotably changed 
since THE CANNER’S last report. The feeling on good apples 
is firm. Only low grade stock is selling at low prices. Quo- 
tations range from $1.90 to $2.50, Chicago, and sales have 
been made here at this range during the week. There is a 
scarcity of good New York State apples. The poor quality 
in evidence is the result of the unusually early packing of 
winter fruit. 

Salmon—There is a featureless market locally. Business 
is very quiet, and without development since a week ago. 
THE CANNER has just received the following from the Griffith- 
Durney Co., San Francisco: 

We have received reports from nearly all canners oper- 
ating in Alaska, and give below the pack of 1911 as well as 
the packs of the previous five years: 





1911. 1910. 1909 1908. 
Grades and Size. Cases. Cases. Cases Cases. 
Alaska Red— 
sn 0:0-06-9:60 960 1,268,317 1,358,697 1,597,972 1,607,234 
ee | eee 38,603 38,239 33,383 42,074 
No. % Flats 28,632 26,949 9,808 13,387% 
i = rerrers ‘ 3,433 2,180 1,998 2,500 
— King— - 
BD Bs cass ccccece 44,983 41,650 47,523 23,207 
No. BE Ps cb vctcasece 2 0002 ee ose... . Bee diab 
Se ls 6 6.0'6- 046d 000 / ae ee eee ee ee 61 
Alaska Med. Red— 
ES 62 p 0.06 sede 153,479 110,219 53,454 rr = 
INO. 2 WiRts.. 5.2 cscccce 11,090 2,136 1,211 2,622 
v eee 3,106 a éeeeee 1,266% 
Alaska Pink— 
SFr , 981,756 585,971 503,311 673,365 
INO. 2 FERte. .ncccccacee 10,012 ee. .aepeed 756 
a | es 9,569 GEOL = nceces = oe wo ce 
Alaska Chum— 
= 0 ree 289,589 235,838 84,146 188,984 
, a | Se 518 sean.) eet 900 
a eee San = hses<s Bs 
Totals .. 2,849,693 2,415,868 2,332,806 2,615,852 


There are a few packers from whom we have not heard 
and we have been compelled to estimate their packs; we 
think, therefore, that the total Alaska salmon pack will run 
very close to three million cases. 

In comparing this year’s pack with the packs of previous 
years, you will note that this is the largest pack of Alaska 


FROZEN CANNED FOODS 


There is no danger of this in our frost-proof 
warehouses. Carry your stock over the winter 
with us. We make advances. Why not write 
us TO-DAY for particulars? 


Wakem & McLaughlin, 


INCORPORATED 
CHICAGO, ILLINOIS 














CORN TOMATOES 


CANNED GOODS 
JESSUP & ROBERTS 
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Commission Merchants 


PEAS 


PHILADELPHIA . - . PENNSYLVANIA 


We cever Eastern 
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Sema Territery 
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KELLEY-CLARKE CO. 


SEATTLE, WASH. 


Canned Salmon 
and Fruit 


24 CANNERIES 
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salmon ever put up. The large increase consists entirely of 
pinks and chums. The largest pack of Alaska pinks and 
chums heretofore in any one season amounted to 880,000 
cases, whereas the pack of these two grades this year in 
Alaska alone amounted to 1,300,000, or about 400,000 cases 
more than in any previous year. 








Pickles and Kraut 


Pickles—Trading in the pickles and condiment line keeps 
up steadily, both in the finished product and raw material. 
The market is firm, prices stationary, the same as quoted in 
our last issue. Considerable activity is reported in sales of 
salt stock, the open weather we are having permitting ship- 
ments. Reports are coming to us from all sources that the 
pickle business, as a whole, has been entirely satisfactory 
this fall. 

Sauerkraut—The market is strong, prices firm. 
casks are being quoted at $9.00 f. 0. b. Chicago; 45s, $10.00. 

















THE CANNER AND DRIED FRUIT PACKER. 


Solder Hemmed Caps. 


POO aE ME ioc deka ee cde tewse rash ces courte ga $1.00 per 1,000 
No 2 eo O. ainee base's dae CSS Os kweadeccnes 1.45 per 1,000 
No. 2, Yh DRE wale ih oes. caws Caw Rs ob veka wees 1.65 per 1,000 
No. 2, Bt Pe Sih nd eho aWecldOE as seca 1.80 per 1 000 


The Wheeling Can Co. last week announced the following 
prices on standard packers’ cans for the season of 1912, al] 
quotations being f. o. b. its factories: 


oe ee ees eres roe $ 9.00 per 1,000 
ee SO BE PG I 9k 6 oS Ke oye jicdies 12.00 per 1,000 
ie ee ee rere 15.75 per 1,000 
ee Se SO a er er eee 16.25 per 1,000 
i = ee UL ae 42.00 per 1,000 
Solder Hemmed Caps. 
SA A Bee ee BREE. eS See $1.00 per 1,000 
NE Cee PO Oe rot Mt eT ee Pee 1.45 per 1,000 
BUR SOA Sk Kies baie ages 6 rete Heeb cae sea cases 1.65 per 1,000 
I AIS cranes an ig cilend sence ahd aie gate eck ae 1.80 per 1,000 


The Southern Can Co. has announced the following quota- 
tions on packers’. cans for the season of 1912, f. o. b. Balti- 


| Canners’ Supplies more: 
a el re UN ee eee ree Pe eer $ 9.00 per 1,000 

The American Can Co. last week announced the following BE ee aly Pic icone alu euin daa acy age nl eneser’ 12.00 per 1,000 
prices on standard packers’ eans for the season of 1912, all No. 2% cams .......-.--.-eseeeeee reer eens 15.75 per 1,000 
quotations being f. o. b. its factories: No. 3 FP TT eee ee OT ee Pn ee 16.25 per 1,000 
No.1 cans, 1% in. opg................+.-$ 9.00 per 1,000 No. 10 cams .........-eee eee cece eee eens 42.00 per 1,000 
i) CO MR MCONR S cca cedcensscowees 12.00 per 1,000 ; 
No. 2% cans, 275 im. OPg....-.-- +--+ eee eee 15.75 per 1,000 41% in, ........... ee Ba te $1.00 per 1,000 
eS NN eee ne Ee SPR eee ae er See 1.45 1000 
a is oat OE ot'SUl tn. & 42.00 p00 TEE MB eet secee tomentose et eeece es euerees 45 per 1, 

. ans, “1% 7 i CE o.UU per i; Oe Ee ey er ervey peer ere 1,80 per 1,000 


Solder Hemmed Caps. 


The United States Can Co., Cincinnati, O., will quote on 


No. 1, 36 im. «1... eee eee eee eee eeeeessee++-8 100 per 1,000 standard packer cans, and solder hemmed caps, and sanitary 
= Io ccesieddwds sana qaars Febenway ee 1.45 per 1,000 cans upon application. 
IN, 4 Radkhs care ekd ne. cmmnewe ibid eed 1.65 per 1 7000 ‘ , : 
, The Boyle Can Co., Baltimore, Md., is quoting packers’ 
TI Dy Sp MB ooo ag 0 oo anos ooo on nee sono ens ns 1.80 per 1, 1000 eans for delivery during the season of 1912, all f. o. b. Balti- 


The Sanitary Can Co. announces the following prices on 


more, as follows: 


Sanitary cans for the season of 1912, f. 0. b. its factories: . 
Seats tt Opening. Per thousand. 
sy Se EE or POPPE ET ee 1%” $ 9.00 
. RE I 2 1/16” 9.50 
a eee sane ~—_ Oe ER ae aia 2 1/16” 10.00 
NO. ()) |) ee i ee ee ee le . 6 ’ su" 
ee en sw anacanarane cli 14.25 RRA ed pant : 12.09 
ER ios cong n an cacie oh sas enahan 18.50 BD, ain agallaabebiatar einer teeta $ ae oe 
Sw OO OEE Wm. ok. ac ccsscsscenns 19.00 23.50 ~ BS LEE ERROR TE TO r - 
SR TIGR. canta cnsenesoninarnne 19.50 24.00 Solder Hemmed Caps 
B,D OA BUG I ences cone conceons 21.50 26.00 Per thousand. 
PTE 20.0, ok degkakas bas sivedh cae 43.00 53.00 1 Rgab in shes stp teeir et seri rotasrier ste es “ 
Deemdumes foc Cans Made Frem a Grade Charceal BY 7. AOA Aa Cte Pu RNS Fy res te a 
Oe eee errr rr Seer ee ee oy 0 a ARS ie ei ie oe ci Ae : 
NE Greta sick nsactea ease aan eee "350 Pig Tin—The market is being allowed to fluctuate as it 
: vie etal ; will, the Syndicate being for the present apparently indif- 
N ee for Cans Made From Kanner’s Special. 49. «« ferent to its course. It is rumored that there is a heavy 
No. 1. aaah least antepechetah eke gireir ciate asset “ short interest in January deliveries, and should this be true, 
No. o1, ps tg eddhhre obama iain tebe Bs) aA Pe 75 there will be plenty doing within the next week or two. 
No. 3 CANS.........ss.sscsrccsecsesscessesssrssss. .85 We quote prices as follows, f. o. b. New York: 
SSO TOPE CPO OTCLY PETC PE LTT 1.75 Spot. December. January. 
The Continental ora Co. last week announced the follow- ° to 15-ton lots............ -$44.10 $44.00 $43.80 
ing prices on standard ‘yackers’ cans for the season of 1912, 1 to 4-ton lots..... cet 44.25 sete seen 
all quotations being f. o. b. its factories: Tinplates—Prices f. 0. b. mill: 
No. 1 cans, 1% in. opg.................-$ 9.00 per 1,000 Bessemer Steel Cokes. 
No. 2 cans, 156 in. Opg........0.ceereees 12.00 per 1,000 14x20 (107 Ibe.) . 2... ccc ccc ccc ccc cers cccsecccecces $3.55 
No. 2% cans, 2yy im. Opg.........--eeeeeee 15.75 per 1,000 14x20 (100 IDB.).. 2.1... ccc ccc ce cc nwe cree ccceccess 3.40 
No. 3 cans, 27, in. cc 16.25 per 1,000 14x20 ( 95 LISS Otto on nig acdeudiee enineae Ouida an 
No. 10 cans, 27s to 2% im. opg..........--. 43.00 per 1,000 14x80 ( 90 Thai)... cscs cess cescccccccoceaces 3.30 








We are now located in our new Plant, at No. 717 








Removal Completed 











SOUTHERN 


S. Wolfe St., where we have installed new equip- 
ment which will enable us to maintain our position 
as one of the leading Independent Can Manufac- 


turers in the country. 


CAN COMPANY 


BALTIMORE, MARYLAND , 
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Standard Packer Cans and Solder Hemmed Caps 


Sanitary Cans, Plain or Enamel Lined 
Double Seamers Sold or Leased 


Five-gallon Pulp Cans, Plain or Enamel Lined 


Friction Top Syrup and Paint Cans 


Lithographed Pails and Cans of All Kinds 








At the close of this, our third year, we desire to thank our patrons for the 
business they have given us, and to say that through their generous help 


we have more than doubled our business of last year. 


To those who have not favored us, we would like to suggest that there is a 
reason for this steady growth, and we would like to come and tell you about 
it. 'Won’t you drop us a line when in the market and let our representative 


call on you.? 











United States Can Company 


Cincinnati, Ohio 
O. C. Huffman, President 
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Correspondence 

















Baltimore, Md., Dec. 18, 1911. 

Epitor CANNER: As this will appear in the last issue of 
THE CANNER that will be gotten out before Xmas day, I 
take the opportunity of expressing the wish that you and 
all your readers will spend a very Merry Christmas. I 
hope that the worries and disappointments experienced by 
the packers on some items during the past season will be 
put aside for the time being and that all will enjoy their 
Christmas festivities and if they do occasionally think of 
the ups and downs of the 1911 campaign, will say: ‘‘ Well, 
it might have been worse.’’ 

With the approach of the year’s end, demand becomes 
less and less, excepting for tomatoes, and these have shown 
surprising strength during the past week. In fact, they 
have taken on another substantial advance, the market 
today for Baltimore shipment being 95¢ for 2s and $1.15 
for 3s, with some packers asking $1.20. Some 3s can still 
be beught at $1.10 f. o. b. country, but they are getting 
very scarce at that figure. It looks now as though the 
$1.25 mark may be reached even before January 1, but if 
not by that date, it will surely come before February 1. 
There is nothing to the tomato situation now but a con- 
tinued advance during the Spring and early Summer and 
in all probability a record price will be reached before 
1912 goods are ready. One very important feature of the 
situation must be borne in mind all the time and that is— 
that in spite of the absence of speculative buying, tomatoes 
have advanced considerably during the month of December 
instead of declining as they usually do. 

General Business—Outside of orders for soaked peas and 
a few little filling-in orders for assorted goods, there was 
practically nothing doing last week and very little need be 
— for the next two weeks. It may therefore be in 
order to briefly run over a few lines that will surely have 
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“What do the canners do with the money they make, 
George?”’ 

“Oh, some of them take Mrs. Canner and the children 
and go to the Bermudas, California, or possibly Europe.”’ 

“Now, you Know, that is not what | mean at all; how 
do they invest it?’ 

“l am sorry to say, Mary, that some of them in the 
past have been a little risky in the investment of their 
surplus. ! have in mind at this minute two friends of 
mine of more than ordinary ability who invested close to 
$100,000 in what | consider one of the big frauds of the 
century, and, unless a miracle happens, they stand a good 
show of losing it. 

“But from this time on the canners’ surplus is taken 
care of in his business. in addition to paying cash for ma- 
terials they have got to own land, and land costs money, 
so for the next few years the up-to-date canners will buy 
land and then more land, and, as land doesn’t run away or 
get dishonest, they will grow more prosperous every year.” 


SPEED—SYSTEM—SCIENCE 








their innings shortly after the opening of the New Year, 
when jobbers seek to replenish their stock and find so few 
of the goods offering. First on this list I would place: 

Sauer Kraut—Stocks of this article are unsually light and 
barrel kraut scarce and high—ranging from $10.00 to $11.00 
per barrel instead of $4.50 to $6.00, which are normal. figures 
for packers. No. 3 kraut can be bought today at 70c to 
75e, but it will advance to 85c to 90e before next season. 

Sweet Potatoes—The die is~cast on these and although 
demand is quiet now, the next price change will be up- 
wards. Stocks in first hands are very light. Peninsula 
packers have practically sold out and what little stock re- 
mains there is held at $1.05 to $1.10 f. o. b. Baltimore 
market is $1.10 to $1.15 with two or three packers asking 
$1.20 and $1.25. Some business was done last week at $1.15. 

Green Peas—What shall be said of this line? The fact of 
the matter is, there is practically no stock left here and 
after January 1 it will not be a question of price, but it 
will be a question of finding the goods. A few standards 
ean still be bought at $1.20 to $1.25 and sifteds at $1.30 to 
$1.35. Those who want ‘‘green peas’’ had better get what 
they can now. 

String Beans—Stock very small. Market today 57%4c¢ to 
60¢ and some packers holding at 65c. Price will go to 70¢ 
or 75¢ before new pack is ready in June. 

Lima Beans—Nearly all gone. Market today $1.20 to 
$1.25. Normal price for last three or four Decembers 85c 
to $1.00. The same remarks apply to lima beans that I have 
written above on peas. 

Small Fruits—-The usual demand that materializes begin- 
ning of each New Year will quickly develop the fact that 
stocks of these are very light, particularly of strawberries, 
blackberries, blueberries, gooseberries and red cherries. 
These will advance during the Spring. Raspberries are a 
little more plentiful but even of these there will be no carry 
over, as all will be wanted before next season. 

Pears—Watch this line, particularly the syruped grades. 
They are scarce and will be eagerly sought.for early in the 
New Year. Some good bargains of standards in water are 
lying around at this time. 

Apples—It is reasonable to expect a higher market in 
this line next Spring. Very small stocks will be wintered 
in Baltimore. Threes are cheap at 65¢c to 70¢ and 10s at 
$2.00 to $2.10. 

Peaches—The usual demand during first month or two of 
the New Year will quickly clean out the present light stocks 
of this line. Few are being carried over. Pies are particu- 
larly scarce. 

Pineapples—Stocks are a negligible quantity. Sliced 
grades are already nearly all run out. Pineapple packers 
here are encouraged over the outlook for new pack in 1912, 
believing that the business is coming back to Baltimore. 

TARTAR. 
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Portland, Me., Dec. 18, 1911. 

EDITOR CANNER: There continues to be a little canned goods 
business even if it is late for certain lines, the outlook being 
that it is ‘‘now or never.’’ 

Corn—This article continues in the public eye, even 
though the eye be a weeping one, for, strange as it may 
seem, there is a good demand for the 60¢ grade of off- 
standard Maine corn. This is quite a compliment to the 
packers, for it goes to show that consumers prefer even the 
Ishmaelite from this state to the common grades of some ‘ 
others. It is actually true that the demand for frosted corn 
continues, it being about the only cheap article of food in 
tins, or out of them. While we have some excellent standard 
from 70e to 75c, yet this and the fancy, at from 85c¢ to 
92%e is neglected. The reason, I suppose, is that most of 
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You Need 
“Peerless” Huskers! 














One hundred Canners substantiate this statement 
by using them. 


Why? 


Because they save them MONEY. 

Because they save them TIME. 

Because they save them LABOR. 

Because they increase the EFFICIENCY 
of their factories from 10 to 25 per cent by de- 
livering the husked corn to the cutting room 
steadily, keeping the entire factory working at 
maximum speed! 
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MODEL F “PEERLESS” 
Capacity, 75 ears per minute 


HAVE YOU READ OUR 1912 BOOKLET? If you haven't a copy send for one today. 
It will give you full details. 


PEERLESS HUSKER CO. 


80-82-84 TERRACE PLACE BUFFALO, N. Y. 
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the buyers have just received their full supplies of fancy 
grades, but the lower priced article is not often found with 
Maine labels on it that are genuine. However, the readers 
of THE CANNER can, in my judgment, be assured that most 
of the stock of Maine corn, both of ‘‘high and low degree,’’ 
will be sold long before next harvest. The pea and tomato 
prices are now putting in their work. 

Apples—I am sorry to say that most of the apples of the 
east are not up to their usual high standard, a condition 
that exists both in New York and New England. Prices 
have ranged from $1.90 up to $2.50, as to quality and care 
in packing the fruit, and while the market is demoralized, 
I venture the prediction that next summer will see high 
prices. Please note that the fresh stock is not keeping well. 
There are many theories in regard to the causes, but the 
writer, who is investigating this serious condition, prefers 
not to give his theory, but awaits certain developments that 
will soon appear. 

Succotash—-Quite a number of orders have come to hand, 
but the stock is exhausted. 

Clams—While a few are being packed, the quantity will 
be limited, for the meat it not so’ full in the shell as in the 
spring. An 85e price is demanded for No. 1 6-oz. 

Lobsters—Before long prices will be made on future lob- 
sters, but it will not surprise me to hear of higher prices 
than in 1911. 

I wish every one on THE CANNER staff and its many readers 
a Merry Christmas. INDEX. 


Indianapolis, Ind., Dee. 15, 1911. 

Epitor CANNER: Buyers who have been waiting for a re- 
action in the tomato market, expecting to secure them at a 
lower figure, are still waiting. It is now not a matter of 
price so much as getting the tomatoes. No. 3 standards 
sell readily at $1.10 and sanitaries at $1.20 to $1.25 f. o. b. 
factory. Packers are well cleaned up, consequently but few 
to offer. There has been a heavy demand again the past 
week. 

Corn—The market on corn is quiet and some good grades 
are being offered. It is our guess that corn bought at the 
going quotations will look good by Spring. Regardless of 
the size of the pack, it will all be consumed, and more 
wanted. Some future corn is being offered, but as yet few 
sales consummated, buyers preferring to wait awhile. 

Kraut—While the market is firm around 72%c to 75e 
f. o. b. factory, but little is doing in this commodity just at 
this time. 

On the whole the general market on canned foods is quiet, 
as the holiday season is here and buyers taking inventory are 
not in a buying mood. However, after the first of the year 
there should be a sharp reaction. 

THE DUGDALE HAYDEN BROKERAGE CO. 


New York | 


New York, Dee. 18, 1911. 

Epiror CANNER: It is a matter of record that at no time 
in late years has the canned food situation presented such 
strong features as now. Supplies covering all staple products 
are moderate in the hands of jobbers, and among packers 
stocks are in the smallest compass in years at this period. In 
no case is there shown a desire to sell on the part of holders, 
and in most cases it is the belief that long before another 
packing season rolls around the market will have seen the 
establishment of record-breaking prices on not a few items 
in the list. 

Some of the best posted New York canned food men are 
of the opinion that wholesale grocers will be active buyers 
on the market before the mid-winter season is here. The 
market at the close in detail was as follows: 

Salmon—So far as actual changes in condition go the spot 
market is without active feature. Arrivals by steamer route 
from the coast for the week have been 55,860 cases. In 
addition to these arrivals the Californian delivered in 
Charleston, 8. C., a total of 90,500 cases of salmon for dis- 
tribution to the Southern trade. The bulk of the last named 
lots is said to have been made up of pink and chum grades. 
So far as spot salmon goes the tone is steady. Many lots 
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of red Alaska talls are offered at $1.80 here and it is said 
that few lots can be had at less. 
hard to get more. 
the moment. 
per dozen. 

more are unavailing. 


On the other hand it is 
There is little buying in any quarter at 

Medium red talls are easily secured at $1.55 
Pink talls command $1.10, and efforts to secure 
Chum talls offer on the same basis. 





There are few sockeye talls to be had under $2.00 here, 
Flats are unobtainable from first hands. A few halves have 
been picked up in a jobbing way at $1.3714 per dozen here, 
Columbia River salmon is not to be had except from second 
hands. The situation as a whole is one of the strongest, 
in spite of high prices and liberal stocks, in the history of 
the commodity. There is no more than a jobbing interest, 
however, and no increase in movement is looked for this 
side of spring. A good many orders are booked for future 
delivery out of the 1912 pack subject to approval of prices 
when named by the packers. A feature of the spot market 
at the close was the receipt of cable inquiries for red Alaska 
salmon from Liverpool buyers. At the time of filing this 
report no business had been consummated. The inquiries 
from that point are unusual at this time of the year, and 
indicate that England is short of the fish. 

Tomatoes—This week’s business has been fair. Prices are 
now at a point above the ideas of buyers for speculative 
purposes, and it is the opinion that buying will be on a 
small scale. If reports are true the carry over of tomatoes 
in first hands is not in excess of ten per cent of the total 
pack, and all the stock is held by people with confidence in 
the future of the article. At the close bids under $1.10 per 
dozen f. o. b. factory on full standard Maryland No. 3s 
failed to bring out offerings. As a matter of fact it was 
hard to do business at $1.10. An occasional sale of a few 
hundred cases was heard of at $1.124% per dozen on Satur- 
day, the basis being delivered in New York. In some in- 
stances $1.15 per dozen f. o. b. factory is quoted on high 
grade 3s. There is nothing to be had in No. 2s under 85e 
factory, and in No. 10s at $3.35 to $3.50 factory. The latter 
figure on firm offer will buy laid down here. New Jersey 
5-inch tins are available at $1.17%4 to $1.20 here and 514-inch 
at $1.25. This stock is hard to get. New Jersey No. 10s, 
in most cases, are held at $3.60 factory. Most buyers are 
content to take just what stock is needed to carry. them into 
the new year. 

Corn—There is less selling pressure in all grades. The 
tone so far as business from first hands goes is dull, but 
there is a steady movement from jobber to retailer that is 
working into the large stocks of wholesalers. It seems a 
safe prediction that the market will go higher, and holders 
of good stock are not willing to push it out at present. The 
searcity of peas and string beans is a force that is working 
silently to bring about a larger consumption of the only 
cheap seller in staple lines on the market. A few sales of 
state standards have been reported here at 82%4c delivered. 
Fancy State pack is held up to 85¢ to 87\%c per dozen. 
Maryland Maine style pack sold out at 80c¢ delivered on 
good standard stock. Some poor lots in standard grades are 
to be had at 67%e to 70c¢ factory. Western corn offers 
freely, but there is not much interest. A more active market 
is looked for after the turn of the year.. Maine standards 
are very dull. Some business in fancy has been done at 
97144e to $1 per dozen delivered. Some old pack Western 
corn of inferior grade is still hawked about in the trade at 
5744e a dozen f. o. b. factory. So far as futures are con- 
cerned the buyers are not in a mood to consider propositions 
in corn, at least. 

Peas—aAll medium grades are wanted. As a matter of fact 
jobbers are not in a position to fill their orders to the retail 
trade in extra standards and standards and in sifted grades. 
They are not ready yet to pay the extreme prices demanded 
for these grades by the holders at first hands. Standard 
early June No. 2s sold in small lots at $1.30 to $1.35 per 
dozen. One parcel of 300 cases went at the outside figure. 
On extra standards there is nothing to be had under $1.45 
here. There have been a few sales of petit fois made at 
$1.85 per dozen, and up to $2 is demanded in some cases. 
No. 2, 3 and 4 Alaska peas are hard to get on the bases of 
$1.80 for 2s, $1.50 for 3s and $1.30 for 4s, laid down here. 
The stocks are scattered, and in some instances they are 
held out of the market. On the other hand there is a free 
supply of ‘‘soaked’’ peas, and -offerings are negelected. 
Future peas are getting no attention here in any quarter. 

Sardines—Domestic sardines are easy under a very small 
demand from jobbers. There is no pressure to sell from 
packers, however, since the holdings are moderate. A freer 
movement is looked for after the turn of the year. The 
high prices on salmon and imported sardines are expected 
to cause buyers to turn again to domestic sardines. Prices 
per case f. o. b. Eastport, Me., at the close were as follows: 
Keyless %4 oils, $2.25 to $2.40; key %4 oils, $2.65; key % oils 
in cartons, $3; key % mustards, $2.50 to $2.65; keyless % 
mustards, $2.20 to $2.30, and %4 key mustards, $2.50 to $3.00 
per case. 

Apples—A good many lots of State No. 10 apples are held 
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Perfect Labels 


SEEHIS year we celebrated our fiftieth anniversary 
and take great pride and satisfaction in the fact 
that our customers received from us the best 
in quality and service that we have ever given them. 

We make the best labels that can be produced and we deliver 





when agreed. 


Our best advertisement is our long list of 


SATISFIED CUSTOMERS 
ASK THEM ABOUT, US 





re CALVERT conse 


‘“‘THE MODEL SHOP” 
DETROIT, MICHIGAN 


WESTERN. SALES OFFICE, 939-940-941 Unity Building, CHICAGO, ILLINOIS 
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You Are Always 
Interested 


In 


QUALITY 
SEEDS 














Write today for 
Specials on our 
Selected Strains 


Eastern Grown 


SWEET CORN 
BEANS 
TOMATOES 
CABBAGE 
SQUASH 
CUCUMBER 
PUMPKIN 
And all varieties 
used by the trade. 


Why not increase the demand for 
your product? The 1912 quality 
should be the very best. Start right 
by using our— 


ELECTED 
EED 
TOCKS 


What does the cost actually matter 
when the small quantity of SEED 
per Acre is considered ? 











“IT’S QUALITY THAT SELLS” 


M. CUSHMAN & CO. 


ROCHESTER, N. Y. 


in this market pending final disposition following arbitration 
proceedings. Stock in some instances has been rejected 
on the ground that the fruit is poor in quality and ‘‘soft,”? 
There are said to be some 10,000 cases tied up. Good hard 
State stock is held with confidence at $2.50 per dozen deliy- 
ered, and this figure has been paid for a good many lots of 
late. 

Pineapple—Hawaiian pineapple is held with firmness in 
all quarters and the trend is higher. Very few lots of No, 
2% extras are to be had in any quarter here under $2.35 
per dozen. Up to $2.40 has been paid. No. 2% standard 
sliced sold at $2, and No. 2 extra grated sold in a small way 
at $1.80 laid down. 

California Fruits—There is a reasonable call for lemon 
cling peaches in the several grades, and the ideas of all 
holders on full grade stock are strong. Up to now jobbers 
seem to have sufficient stock to cover wants for some months 
ahead. Most of it was bought on a lower basis than the 
present f. o. b. coast market, and it is held close up to the 
terms quoted last laid down.’ No. 2% extras in a small way 
sold here at $2.35 per dozen. A few extra standards are to 
be had at $2.00 here. Apricots are scarce and the market is 
tending toward a higher level in most cases. 

HUDSON STREET. 





Kansas City a 


Kansas City, Mo., Dee. 18, 1911. 

Epitor CANNER: A retrospective view of the canned food 
business in the Missouri River territory for the past year 
characterizes nineteen hundred and eleven as chaotic and 
spasmodic. These conditions were caused by the extreme 
dry weather that prevailed in this territory during the sum- 
mer, arriving early and departing late. The trade was slow 
to realize the real conditions that existed in peas and toma- 
toes. In the meantime, prices advanced steadily; spot stocks 
were picked up rapidly until at the close of the packing 
season, then it became a question not of price, but of being 
able to find goods, necessarily, under these conditions these 
two staples soon became 15¢ and two for 25c sellers. Corn 
has remained firm during the year and consumption heavy, 
as it was the only one ofthe three remaining in the 10¢ 
selling class. Same conditions have existed in other staple 
food articles, as in peas, corn and tomatoes, i. e., demand 
heavier than supply. 

Notwithstanding the conditions that have existed, the 
wholesale grocers have had a profitable year, and 1911 with 
them will be remembered pleasantly. The year 1912 will 
open up with a stronger market with peas and tomatoes, 
also corn. A liberal amount of future buying has been done, 
and some good contracts have been placed, and, of course, 
prices are higher than in previous year. TRELA. 








FEATURES OF ANNUAL CONVENTION OF MISSOURI 
VALLEY CANNERS’ ASSOCIATION. 

President R. B. Gillette and Secretary L. I. Moore, 
of the Missouri Valley Canners’ Association, send out 
the following in regard to the annual convention of 
that organization to be held at Kansas City, January 
9 to 11, inclusive: 
Oregon, Mo., Dec. 16, 1911. 

Gentlemen: The next meeting of the Missouri Valley Can- 
ners’ Association will be held at the Coates House, Kansas 
City, Mo., January 9, 10, 11, 1912. 

Talks by practical canners and by men of national repu- 
tation. Something doing all the time. 

Entertainment-—Goodlett & Bolles and Continental Can 
Company (first night); Meinrath Brokerage Company. and 
American Can Company (second night). 

We want you there. Come. 

Yours truly, 
R. B. GILLETTE, President. 
L. I. MOORE, Secretary. 




















LEE BROKERAGE COMPANY 


(NOT INCORPORATED) 


664 W. RANDOLPH STREET, CHICAGO 


REFER TO ANY WHOLESALE GROCER IN CHICAGO 
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TOMATO 
CANNERS 








We sell every kind of seed used by can- 
ners. Write us your wants. We carry 
very large stocks. 











Should all Demand the 


LANDRETHS’ 
RED ROCK 


as it is a money-maker among Tomatoes, for it does not fall short 
in any of the best qualities. Every ounce of it is grown on the 
Bloomsdale Farms, and it is only sold in sealed cardboard carton 
packages of quarter and half-pounds. 


TESTIMONIALS 


Indianapolis, Ind., Nov. 22, 1911. 
D. Landreth Seed Co., 
Bristol, Pa. 

Gentlemen:—‘“I beg to reply to your letter in which you ask for a testi- 
monial on Landreths’ Red Rock. I am now ready to say I am well pleased 
with the result I had with the Seventy Boys I had growing them. The 
yield is the largest ever grown in the State of Indiana.’’ 

(Signed) W. A. VAN CAMP, 
Manager of Acreage. 


From G. T. Redden & Co.; Denton, Md.: 

We have been sowing your Landreths’ Red Rock Tomato Seed for the 
past three years, and with a knowledge that we possess by twenty years 
of experience in packing of Tomatoes, we believe the Landreths’ Red Rock 
Tomato is the very best Tomato that has been put upon the market since 
we have known anything of the packing business. The very best testi- 
monial we can give is the fact that we are paying you $2.50 per pound for 
your Red Rock when we can buy all the Seed we want from other reliable 
Seed Firms for $1.00 to $1.50 a pound. 


D. Landreth Seed Co. 


Seok Darmns, Bristol, Pennsylvania 























Established 1900 


Incorporated 1907 


Paid up Capital $75,000.00 


Pickrell & Craig Company 
129 to 131 NORTH SECOND STREET 
LOUISVILLE, KY. 


Canned Goods Brokers 


WE OWN AND OPERATE OUR OWN WAREHOUSE 
WITH BEST SWITCHING FACILITIES IN LOUISVILLE 











ANNUAL SALES 200,000 CASES 
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A Merry Christmas to all. 

The annual convention of branch house managers of 
Libby, MeNeill & Libby is being held at Chicago this week. 

H. H. Powers, associated with Harry Straehan, the broker, 
in New York, left on Friday for his old home in Virginia to 
spend Christmas. 

Mr. West, of the Old Homestead Manufacturing Co., of 
Richmond, Va., spent several days at Chicago, and reports 
good business in his section. 

T. G. Remschel, the Chicago broker, arrived in New York 
on Saturday and will remain for several weeks on business. 
He is making headquarters with the Tokstad-Burger Co. 

Roy Fletcher, of the Hustisford Canning Co., Hustisford, 
Wis., is visiting the Chicago grocery jobbing trade. Mr. 
Fletcher is making his headquarters with The J. M. Paver Co. 

E. H. Dingley and O. E. Dingley, of the E. 8. Dingley Co., 
well known corn packers of West Framington, Me., were 
visitors in the New York wholesale grocery trade on Friday 
last. 

C. H. Seibert, factory superintendent for the J. B. Inder- 
Rieden Co., who will operate plants at Rice Lake and Bar- 
ron, Wis., and Hampshire, Ill., was a caller on THE CANNER 
during the week. 

F. A. Waidner & Co., Chicago, brokers in pickles and 
pickle packers’ supplies, moved Wednesday to the ‘‘ Grocery 
Floor’’ of the Hearst Building, room 709, Market and Madi- 
son streets. 

W. A. Teed, with The J. M. Paver Co. for a number of 
years past, has just returned from a trip among the jobbers 
in the South and Southwest. Mr. Teed reports business good 
in those sections. 

F. D. H. Cobb, of the Cobb Preserving Co., Fairport, N. Y., 
has been spending a few days in Chicago, with headquarters 
at the offices of the Cobb Preserving Co.’s representatives, 
the well known J. M. Paver Co. 

Ernest Luehning, president of the Pacific Coast Fruit Prod- 
ucts Co. of San Francisco, is visiting for a few days in 
the New York dried fruit trade. He is en route for Ham- 
burg, where he will remain for several months. 

A. Hansen, of the firm of Joachim Hansen, Bergen, Nor- 
way, who has been visiting among the salt fish handlers on 
this side for several weeks, sailed from New York for home 
on Friday last. He was accompanied by P. S. Aamenson, 
the buyer for Charles F. Mattlage & Sons at Christiansand 
and W. A. Morschheimer of New York. 

J. K. Armsby, head of the J. K. Armsby Co., who has 
been spending a few days in the New York market, stated: 
*<TIn my trip from the Pacific Coast eastward I found whole- 
sale grocers everywhere prosperous. They uniformly re- 
ported that business for 1911 has been the biggest in their 


history, and the indications are that they will all inventory 
light stocks at the end of the year.’’ 

Wm. C. Lunt, the well known Kansas City grocery broker, 
in conversation recently with a representative of THE Can- 
NER, described the business outlook in his territory as very 
good indeed. Mr. Lunt is one of the younger brokers of 
Kansas City, although he has been actively in the harness 
fdr about a decade and has built up a fine business, repre- 
senting some leading concerns in the canning line. Mr, 
Lunt also does a nice business on rice, beans, nuts and dried 
fruits. His address is 1209-A Union Ave., Kansas City, Mo. 

E. M. Johnston, the retiring member of the firm of Johns- 
ton, North & Co., gave a regular New England dinner at 
his home in Brooklyn, N. Y., on Wednesday night, Decem- 
ber 13, to the members of the ‘‘Knockers’’ Club. Among 
those in attendance as guests were S. W. Seeman and Joseph 
Seeman of Seeman Bros., Charles Corby of the Corby Com- 
mission Co., Henry von Bremen, Hugo Jaburg, Samuel Pot- 
ter, M. W. Doolin, Frank MeMonies, Henry Killian, Fred 
Lowenfels, T. V. Cobb and Arthur Decker. These guests are 
all members of the ‘‘Knockers’’ Club. Following the din- 
ner the party attended the show at the Orpheum. 

A. W. Eames, president of the Hawaiian Islands Packing 
Co., with headquarters at Wahiawa, is spending several days 
in the New York canned fruit market. He says in connec- 
tion with canned pineapples: ‘‘ Packers in Hawaii are pros- 
perous. With the high prices for sugar and the enlarged 
market for pineapples—the two chief staples of the islands 
—there has come great prosperity. The campaign of pub- 
licity that brought into prominence Hawaiian pineapples is 
in a large measure responsible for the success of the product. 
This could not have been attained if the fruit had not been 
excellent in pack and flavor. The pack of pineapples this 
year was more than 750,000 cases. This pack was not suffi- 
cient to cover the demand. Practically all the packers are 
over-sold.’’ 





REPORTED BURNING OF COHOCTON CANNING PLANT 
A MISTAKE 


In last week’s CANNER we reported the destruction 
by fire of the factory of the Cohocton Canning Co., 
Cohocton, N. Y., with a loss of $10,000. This was ah 
error. The Cohocton Canning Co. write us that they 
have had no fire whatever at their plant. THe CANNER 
regrets this mistake. Our information was obtained 
from a newspaper clipping, and we have no knowledge 
of how the false report originated. 
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See Here, Mr. Canner 


Why do you try to sell so many goods in the tnege 
markets, when you can always do as well, and frequently 
better, in the smaller cities? 

Do you realize that sobbins markets like CANTON are 
profitable fields to cultivate? Do you not know that this 
market distributes a lot of canned of every descrip- 
tion, and that it is possible to build up a big and valu- 
able trade in Central and Eastern Ohio? We could tell 
you some mighty interesting facts about the territory we 
cover. We could tell you reo worth the hearing 
in regard to the advantages of forming right connections 
in a market like THIS. 

Just drop us an inquiry. We'll be glad to respond 
promptly—and what we’ll say will be INTERESTING. 


THE SAMUEL SINCLAIR COMPANY, (Inc. ) 


Wholesale Grocery Brokers, Canten, Ohio 
Successors to the C. L. Taylor Co. 








PERFECT GAS SERVICE 


AT THE LOWEST COST 


Can always be depended 
upon if you use the 


U. S. 


We equip your plant and 
prove our claims before 
you pay us a cent. 


U. S. GAS MACHINE COMPANY > 


Chicago Office, 81 E. Madison St. 
Factory, Muskegon, Mich. 
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THE EVERETT B. CLARK 
SEED COMPANY 


SEED GROWERS 





We solicit and pledge our best attention to orders 
for Any seeds required: by canners. 


Our three strongholds are 


Beans, Peas, Sweet Corn 











It will pay you to get in touch with us whenever 
you are in need of seeds—not so much because of 
price as because of quality. Remember, “Class” 
is a most important factor in “cost,’ and seeds we 
grow have “ class.” 


THE EVERETT B. CLARK SEED CO. 


MILFORD, CONNECTICUT 


GREEN BAY, WIS. EAST JORDAN, MICH. 
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Semi-Monthly Report of National Canners’ Laboratory. 





By Edward W. Duckwall, M. S., Director. 


Prof. Duckwall’s reports on work done at the National Canners’ Laboratory are published exclusively in THE CANNER. 


They appeap 


in the first and third issues in cach month and cover topics of direct interest to canners, picklers, kraut cutters and preservers, 





The Significance of Bacteria, Yeasts and Molds in Tomato 
Products. 
The Federal government and state officials in charge of 


the enforcement ‘of food laws are bringing indictments 
against manufacturers of tomato pulp, catsup and soup 


stock if, upon microscopic examination a certain number 
of bacteria (in the case of catsup 25,000,000 per cubic centi- 
meter, and pulp half of this number. Mold in 25 per cent 
of the fields. Yeasts and spores 25 per one-sixtieth cubic 
millimeter) are found. The conclusions drawn where an 
excess of these amounts is found is that ‘‘ filthy, decom- 
posed, putrid’’ raw material had entered into the manu 
facture of the article. At the time these conclusions were 
set forth, as published in Circular No. 68, issued February 
13, 1911, a comprehensive study of this subject had not been 
made in this laboratory. To be sure it was generally 
known that the kind of material designated by the govern- 
ment as ‘‘filthy, putrid and decomposed’’ would, when made 
up into so-called tomato catsup and other tomato products, 
show a large number of bacteria, yedsts and molds., Long 
before this circular was issued it was pointed out in the 
Laboratory discussions of this subject that the whitish 
sediment often seen at the bottom of bottles of catsup was 
composed entirely of organisms precipitated from the catsup, 
and some sand, and that it was not sand éxelusively, as 
was thought by a great many manufacturers, but*was com- 
posed very largely of these organisms. f 

During the past season an honest effort has been made 
by a great many manufacturers of these tomato products to 
thoroughly wash their tomatoes, taking special care to wash 
aWay all bacteria, yeasts and mold which were on the toma 
toes at the time they were received from the farmers. To 
this end they purchased a great amount of machinery 
éspecially built for washing and spraying tomatoes. That 
they were only partially successful in their efforts to pro 


Livingston’s 
Stone 
Tomato. 


duce an article within the limits set by Circular No. 68 is 
shown by the numerous samples received from the manu- 
facturers at this laboratory, not only during the tomato 
season but even up to this time. Many who were able to get 
rid of the bacteria to a very large extent failed to get rid 
of the mold, because moid grows somewhat differently from 
bacteria; it pushes its way into the cracks of the tomatoes 
far into the meat, and no ordinary washing will remove it. 
Another strange feature of making the mold count is that 
it depends a good deal upon the disposition of the analyst 
or microscopist as to just how many fields he is going to 
find containing mold. I contend that there is a fair and 
honest way to count mold by the fields and there is an unfair 
way. I will illustrate: Mold, when it is present in tomato 
catsup or pulp, will be found usually in tangled masses with 
the fiber, or if fragmented, small pieces will appear floating 
in the fluid. Cireular No. 68 speaks in the first paragraph 
of getting a satisfactory mount for microscopic count. Now, 
some workers believe that a satisfactory mount is one which 
contains very little fluid and a large amount of the tomato 
fiber; they, therefore, get a heavy mass of fiber, press down 
the cover glass, squeezing out the fluid and take up this 
fluid around the outer edges of the cover glass with a 
piece of filter paper. If the cover glass is pressed down hard 
enough the fiber of the tomato will be sufficiently flattened 
and spreading to get a good mold count. Now, in such a 
ease the count would not represent anything like the true 
percentage because in all that fluid which was squeezed out 
from under the cover glass there would probably be very few 
frabments' of mold unless, of course, the product was simply 
loaded with mold. Then, in starting the count, it is unfair 
when a mass of mold comes into view under the microscope 
to follow out the filaments and make a count of every new 
field along those filaments. Anyone with a good mechanical 
stage could get a one hundred per cent count by such a 


LIVINGSTON’S TOMATO SEEDS 


Thoroughbred Tomato Seed Our Specialty for 40 Years. 


The fame of our great varieties for Canning and Catsup is world-wide. 


Livingston’s Stone, the acknowledged Standard for every Tomato Food Product of the Factory. Our other red or scarlet sorts, 


standard in various localities—Livingston’s Paragon, Livingston’s Favorite, 


TONS OF SEED SOLD ANNUALLY 


VERY IMPORTANT to secure seed under Livingston’s TRUE BLUE SEAL only. 
Send for Booklet “TOMATO FACTS,” postage free. 


LIVINGSTON SEED CO., Columbus, Ohio 


ingston’s Hummer, Livingston’s Royal Red. 


ing tomatoes, etc., etc. 


“True Blue” Seeds 


Livingston’s Coreless, Livingston’s Perfection, Liv- 


Correspond with us about price, grow- 
Also our Seed Annual, ready before January Ist. 
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THE PROGRESSIVE FOOD 
PACKER 








Does not operate his factory on the guess-work plan. It is economy to have Chemical and 
Bacteriological Tests made of everything used in the preparation of Food Products. 


This Laboratory makes these tests on a flat yearly basis. Costs you about one-half the regular 
Commercial Laboratory rates. WE ALSO FURNISH FORMULAS AND FULL INSTRUC- 
TIONS FOR PACKING FOOD PRODUCTS. 


Analysis of Con- (Complete analysis to determine fat, total solids, 
densed Milk proteids, cane sugar, milk sugar and ash. Sterilization. 
Bacterial count. Prevention of milk sugar, separation, 

etc. 


Testing Canned After you have canned your goods and stored them 
Foods in the wareroom how do you know they are going to 
keep? Why not play safe? Let us test samples of each 

day’s run and then there will be no guess-work about 

it. Our tests show to a certainty the keeping qualities 

of the goods—if there is any danger of spoilage you 


are notified in plenty of time to save your pack. 
Solder and Solder ‘ vara 
Hemmed Caps How do you know you are getting value received: 


_ Are you getting what you ordered? Let us test 
samples and we will tell you all about them. 


Analysis of Water Is your water fit for canning? Is it fit to use in 
making brine for peas and other products? Is it fit to 
use in your boilers so you will get*the best results? 
A sample sent to us will bring you a full report. 

Salt Are you using PURE SALT, or are you paying for 


moisture, lime and magnesia? Is it fit for pickling and 
canning purposes? 

Vinegar VINEGAR MANUFACTURERS will find our serv- 
ices valuable in analyzing their goods and giving them 
expert advice. We can detect adulteration or sophisti- 
cation in any sample of vinegar, no matter how it is 
made up. 


Food Products and Packers of Fruit Butters, Mince Meat, Syrups and 
Canned Foods Molasses, Jams, Jellies, Catsup, Mustard, Salad Dress- 
ing, and all other food products and canned foods will 

profit by our advice and assistance. 


Write for full particulars today. Charges consistent with your work. 


NATIONAL CANNERS’ LABORATORY 


ASPINWALL, PENNSYLVANIA 
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method. I contend that an honest count cannot be made 
unless both the fluid and fiber are pressed down together 
without allowing any of the fluid to exude from under the 
cover glass; that the count should be made on fields reason- 
ably separated, and including as many fields of fluid as of 
fiber, and this can be made only by starting at one edge of 
the e.ver glass and working directly across to the opposite 
edge, with a reasonable separation between each view, then 
taking the average in percentage. 

The same criticism might be made in regard to the bac 
terial count. It would be unfair to examine only the fluid 
part under the cover glass, making counts on this alone, 
because this fluid part contains nearly all of the bacteria, 
while the fibrous part will not contain very many. If we 
make « statement that a sample of catsup contains so many 
bacteria per cubic centimeter we must take both the fluid 
and the solid part into the count, therefore if we find an 
average of ten bacilli per field in the fluid and multiply this 
by 2,400,000, getting 24,000,000 per cubic centimeter, and in 
an equal number of fields containing fiber we find only five 
bacilli per field, the average should be cut down to 7% 
per field, taking in both fluid and solid matter, which would 
make 18,000,000 instead of 24,000,000. In counting mold 


spores and yeasts there is not so much danger of making an 
error because they are more evenly distributed both in solid 
matter and in the fluid than either the bacteria or the molq 
plant. 

Returning to our subject, we find that the manufacturer has 
in a great many instances failed to get rid of the mold, and 
we know of several cases at the present time where catsups 
made from whole, ripe, sound tomatoes and washed with al] 
the care that the manufacturer was able to secure from the 
ordinary employe, have been taken up and condemned by 
different state authorities, and also by the federal authori- 
ties, on the charge that they were made from rotten, putrid, 
filthy and decomposed material. Several manufacturers have 
visited us here at the laboratory and complained bitterly 
because they had been unable to meet the requirements in 
these respects. They stated that they had used just as good 
tomatoes as they were able to buy from the farmers, that in 
many instances the tomatoes were not as good as they had 
been some years, due to weather conditions, that it was sim- 
ply impossible to get any better material, that the farmers 
themselves had no better material to deliver. In other words, 
the weather during the greater part of the past year was 
unfavorable in many places throughout the United States 
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We can supply for present delivery at lowest prices, or will make growing contract prices for 1912 crop 


BEANS, BEETS, CUCUMBERS, ONIONS, 7 
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CORRESPONDENCE INVITED 
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CAMBRIDGE, N. Y. 
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for raising a high quality tomato. Mold grew in the cracks 
of the tomatoes right in the field on the vine; whether it 
could be seen by the naked eye or not, it was there. To- 
matoes which to all outward appearance were perfect, except 
that they were slightly cracked, would have mold growing in 
these cracks, and bacteria by the millions. It would be no 
use to say that these men did not employ enough sorters to 
throw out rotten tomatoes. In some cases all tomatoes were 
more or less cracked, nor would it be possible for any sorter 
to determine the microscopic condition. The sorters merely 
throw out those tomatoes which from outward appearances 
show that they are affected. Then, after sorting these, cat- 
sup manufacturers used washing machines and a spray and 
tried to get a high grade catsup. Catsup made under the 
very conditions we have described has been libeled in sev- 
eral states as ‘‘ putrid, decomposed and filthy.’ 

Now, this charge is not true, and following our work with 
thousands of samples of catsup and pulp submitted during 
the year to this laboratory, we are prepared to say that the 
presence of 25,000,000 bacteria per c.c., hold in twenty-five 
per cent of fields; yeasts anu spores twenty-five per one- 
sixtieth millimeter is not an evidence that the catsup was 
made from any improper raw material. , 

Attempts have been made to show by chemical analysis 
that the presence of volatile acids and the absence of certain 
vegetable acids furnish conclusive proof that the material 
from which the catsup was made was unfit for such use. 
Other authorities who have made just as careful study differ 
materially from this view. Personally, 1 do not think that 
a chemical analysis will confirm any statement in regard to 
the unfitness of the product for catsup purposes. We do not 
wish to be misunderstood in our discussion of: this subject; 
we do not ‘want to defend a practice of making the 
eatsup from skins, cores and canners’ waste, nor do we wish 
to defend any unsanitary practices. We have no use for the 
skinpulp game—we think it is and always has been a detri- 
ment to the catsup business, and we know that it is most 
difficult indeed to put up a catsup made from skins, cores 
and canners’ waste that will be within the limits on bacterial 
and mold count. We do not think it is right, however, for 
the authorities to become confused or to lay too much stress 
on bacterial count, simply because it has been demonstrated, 
as we have described, that it is possible to get quite a lot of 
bacteria, yeasts and molds in catsup prepared with ordinary 
care, from tomatoes as they are delivered year in and year 
out by the average farmer. 

Looking at this subject in a broader way, it seems to me 
that the condemnation of tomato catsup and similar products 
on the ground that they contain a certain number of bacteria, 
yeasts and molds is. wrong because this could not possibly 
be a standard for other well known kinds of foods, which 
depend for their very nature on the action of these organ- 
isms; in other words, they must undergo-a fermentation pro- 
cess before they can be ealled by their name. Cabbage is 
cabbage before it is fermented—then it becomes kraut, and 
surely kraut will contain more organisms per cubic centi- 
meter than any catsup that was ever offered to the trade, 
and yet it was made from cabbage which would not show 
under the microscope any very great number of organisms, 
or none at all. Pickles before they are fermented are cucum- 
bers. Pickled meats or any other food which depends upon a 
fermentation may not be rightly classed as a putrid substance 
because it contains these organisms in excessive amounts. 
Legislation against catsup because it contains an excess of 
these organisms could, therefore, be assumed as class legisla- 
tion, and we predict that any tomato catsup manufacturer 


who has used careful methods, who has selected his toma. 
toes, washed them with ordinary care, and whose catsup 
is found to contain these organisms in excess of federa] or 
state rulings, could allow the case to go to court and beat 
it out simply on the ground that it is class legislation. 

For my part, I would like to have the catsup manufae. 
turers’ side in a fight like this, as I do not believe that a 
court acquainted with all the facts in such a case would 
allow a libel of this nature to stand against the packer, [| 
know very well that a catsup can be made not almost free, 
but absolutely free from organisms. We have some catsup 
here in the laboratory which will not show an organism of 
any kind in one thousand views, under a one-twelfth oil im- 
mersion objective. This catsup was made from a very seleet 
lot of tomatoes; they were scalded and rinsed from above 
and below with sprays of water, and were worked up im- 
mediately into catsup within an hour after the farmers had 
delivered them. They were all sound, perfect stock with 
no cracks in the tomatoes. Now, it would not be right nor 
reasonable to be so strict generally—it would not be a com- 
mercial proposition. Nature does not always provide such 
tomatoes; machinery will not always wash out the bacteria 
and mold. Then again during the process of manufacture a 
fermentation process is used—it is a part of the method of 
manufacture. It consists of letting the pulp stand until the 
water separates from it. A great many manufacturers have 
been in the habit of doing this in ignorance of the fact that 
this water contains about 4 per cent solids, and very valuable 
constituents of the tomato. This separation is caused di- 
rectly by a fermentation; the water settles to the bottom, 
and the meaty parts of the tomato are raised by the gas gen- 
erated. This gas is a direct result of the multiplication of 
bacteria and yeasts, and they will appear in the finished 
product. In this case it could not be said that the tomatoes 
used for the manufacture of this catsup were putrid, decom- 
posed, rotten and filthy. They might have been the very 
highest grade of tomatoes. ; 

We will cite another instance: A great many manufactur- 
ers put away their pulp in barrels, depending upon four or 
five ounces of benzoate of soda, or a little salt and vinegar, to 
keep it from spoiling until it can be made up into catsup 
during the winter ‘months. Now, while we have much to say 
against the use of a barrel for the storage of tomato pulp, 
what we have to say is chiefly based upon the fact that the 
tannin from the oak barrel discolors the pulp and that the 
wood taste from the barrel seriously affects its flavor. We 
all know that there will be a slow growth of mold and bae- 
teria, even when the barrel is perfectly air-tight; where the 
barrel is not so tight the growth of these organisms will some- 
times be considerable. We know from experience that an 
excessive growth of these organisms injures the flavor of 
the pulp. Nevertheless, the point at issue is brought out that 
these bacteria will grow, that they will be present in large 
numbers and it does not prove that the tomatoes from which 
this pulp was made were rotten, filthy, decomposed and 
putrid. 

We know it for a fact that this year there was very little 
skin pulp made—there was no demand for it. Packers as a 
class tried to produce tomato catsup which would comply 
with the legal requirements. We know it for a fact that a 
great many were disappointed in the results they secured; 
after they had used every care at their command they still 
could not make catsup which in every case would comply. 
Many of them put away most carefully prepared pulp for 
winter use and now find that catsup made from this pulp 
will not meet the requirements. A great many have gone to 
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Do You Know 


PSTICESTt AT” 


The IDEAL Dry Cold Water Paste 
Also the Cheapest 
Special Grades for Labeling Machines 
A Special and Unexcelled Grade for Hand 
Labeling 


WE STILL MAKE THE REGULAR WET 
GRADE “E,” POPULAR FOR 15 YEARS 


Don’t Forget Us. 


THE INDIANAPOLIS PASTE CO. 
ESTABLISHED 1898 INDIANAPOLIS, IND. 
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YOU WEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the matter eff vour mind. 
oe RYDER CAN VARKER 


Simple im construction. Easy 
and positive im action. Ready 
for first and everycan. Type 
cbanges for different grades 
instantaneous. Adjustment to 
different size cans quick and 
accurate. Equipment of type- 
holders and rubber type com- 
rad with every machine. 
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No more Breakdowns 
No more Delays 
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Canners must work fast and can’t 
afford to have breakdowns or unneces- 
sary~ delays. Have you ever used our 
GRIPLOCK, the Chain Belt with the 
dirt-proof GRIPLOCK joints. These 
joints remove practically all the wear 
and strain from the pins. 





Cross Section Showing Griplock Joints. 


No hooks to be opened up--no breaking 
of Chain Belt in GRIPLOCK. 


GRIPLOCK is built for the severest 
kind of service. It is built by a concern 
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We made the following reply to this inquiry: 
Reporting on the two samples submitted with yours of De. 
cember 12th we find as follows: The sugar vinegar contains; 


the expense of storing their pulp away in five-gallon cans, 
either with benzoate of soda as a preservative or sterilized 
by heat, and yet the number of organisms present is exces- 
sive. Shall we then say that all this pulp, because it con- 
tains an excessive amount of bacteria, yeasts and molds, was 
made from filthy raw material? We believe that any packer 
who can show that he took reasonable care with his tomatoes, 
that he put his pulp away in five-gallon cans as described, can 
successfully meet the charges of any state or federal analyst 
who libels his goods. 

What is there about these organisms associated with toma- 
toes and catsup that should call for such terms as ‘‘ putrid, 
decomposed, filthy?’’ Let us examine this catsup chemically 
and find out what changes have taken place. It is not so 
easy to make our determinations from the catsup as from 
the pulp on account of the addition of acetic acid, spices, 
sugar, etc. By acetic acid, of course, we mean vinegar. 
Where there are a large number of these organisms present 
in the pulp the acids found are principally acetic and lactic. 
Why would anyone object to the organisms that produce 
these two acids? There is such a thing as putrid pulp and 
putrid tomatoes, but no amount of spicing would ever make 
such material fit for food purposes. The flavor of putrid 
tomatoes persists; the acid found is generally buyteric, and 
associated with it are substances like indol, skatol, mercaptan, 
all of them showing their presence at once by their odor. It 
seems, then, the only kind of tomatoes which could be used 
in tomato catsup without injuring its flavor would be either 
those containing lactic or acetic acid bacteria. Since acetic 
acid is added later on in the manufacture of the catsup, 
there surely could be no objection to the presence of bac- 
teria which produce that acetic acid. Since lactic acid is 
also not an undesirable flavor, since it is one entering largely 
into the composition of many edible foods, there could be 
no serious objection to the presence of the organisms which 
would produce that acid. 

' (This subject will be continued in issue of Jan. 4, 1912.) 


Analysis of Catsup. 


We make the following report on two samples of catsup 
submitted by one of our subscribers: 


No. 1. No. 2. 
6. bn n.d om 0-004 Kane. « 00h <es.0 oie 18.71% 21.36% 
SD Man on 5-0 0.0 6 006 Lev tine © 4 bs ae 17.45% 19.60% 
ns oS ne 0 od os chin t BW dkae Rakee eee 1.26% 1.76% 
Ratio soluble to insoluble solids............... 13.9:1 11.2:1 
Ratio insoluble to total solids.........,....... eer 
OO TINY alee coe Ula bbe $c 0c6bcccccagde. Heeaae 0.106% 


Another client sent us four samples of catsup for bacterial 
count. We quote our report: 

Sample 1: Contains 4,800,000 bacteria per cubic centimeter. Mold 
in 30% of fields. Eighteen yeasts and spores per one-sixtieth cubic 
millimeter. 

Sample 2: Contains 4,800,000 bacteria per cc. mold in 338% of 
fields. Twenty yeasts and spores per one-sixtieth cmm. 

Sample 8: Contains 2,400,000 bacteria per cc. Mold in 28% of 
fields. Very few yeasts and spores. 

Sample 4: Contains 10,000,000 bacteria per ce. Mold 25% of 
fields. Twenty-three yeasts and spores per one-sixtieth cmm, 

hile all of these samples are well within the limits so 
far as bacteria are concerned, you will note that all of them 
contain an excess of mold. 
National Canners’ Latoratory. 

Gentlemen: We are sending you a sample marked ‘Refiners’ 
syrup fermented,” which is the refiners’ syrup fermented down as 
far as we can get same down, which is 6% on our saccarometer. 
The other is marked “Sugar vinegar made from sugar syrup,”’ 
which is the refiners’ syrup after being fermented and run over the 
generators. Please look into both samples and test same for what 
is, in your judgment, necessary to test for vinegar of this descrip- 
tion. Also let us know if there is any way in which to ferment the 
sugar syrup down any further than we are able to do at the 
present time. Yours very truly, 


SD. “cans + Hs SS o. Th Sst eS Gs ged 4.60% 
EN Ae SA eee eae Fy 5.60% 
MT Sass 5-05-28 Sea ksi We < OALan dae 1.18% 


There is no standard for sugar vinegar aside from acidity, 
which should be 4%. Of course your sample meets this re- 
quirement. You will notice that even though this vinegar 
has been run over the generators, the solids and ash are very 
high, and the fact that the ash is so high shows at once that 
the solids of this vinegar contain practically no sugar. The 
sample marked ‘‘ refiners’ syrup fermented’’ shows as follows: 


NOE 8s ib igs iad + oases + op yteda vas 3.2 
GORE ars oo 0 oicig Udon aoc ov eee 5.8° 
I OD ooo ob oo ve ncin cn 0:2 00s 6a sims 0.3% 
Tuvertt GOGEE 26... eee eke cheese wes 0.2% 


You will see that the solids in this stock, which are repre- 
sented by the saccharometer reading, are almost the same 
as the solids in your vinegar. Our analysis further shows 
that the saccharometer reading is really not an indication 
of the amount of sugar in a solution, but it is only a reading 
of the specific gravity or density of the same. Thus, this 
vinegar stock, which really contains only 0.5 per cent sugars, 
shows a saccharometer reading which would indicate that 
there is 5.8 per cent of sugar present. This, of course, is due 
to the fact that the large amount of mineral salts which are 
present in a refiners’ syrup will be indicated on the saccha- 
rometer scale just exactly as if sugar or any other soluble 
solids were present. As a matter of fact this stock has been 
very well fermented, much better than is usual by many 
manufacturers. 


Analysis of Maple Syrup. 
We made the following report on sample of maple syrup sent 
to the laboratory: 


ORNS nc 9.50.54 re eh owd cage tesa seestesepeebs coset ahs edans 35.7° 

Total solfds (from Beaume)..........cceseceesesccsseacees 66.7 % 
Moisture, by evaporation... ... 2... reser serccccesescesseseves 32.90 % 
ere ee eee 0.625% 
Soluble ash ....... Me he e/a nd. o heh Gn ogminas ie dees eae sieemes o 3 tae 0.47 % 
Insoluble ABh ....... cece r cc ccccecenrsesresseeseeesseersens 0.15 % 
Alkalinity of soluble ash on one gram of sample........... 0.58 c.c. 


Lead MUMDEL .- 6. eee eee eee eee teen teen eee sees cee eeeees Pre. 
This is a pure maple syrup, but contains somewhat more 


water than the standards for pure maple syrup specify. 
It should not contain more than 32 per cent moisture. 


BOOK ON “THE SALMON FISHERIES OF THE PACIFIC 
COAST.” 

John R.. Cobb, assistant agent for the Salmon Fish- 
eries of Alaska, is the author of a work bearing the 
above title just issued by the Bureau of Fisheries at 
Washington. It is a most thorough work, as the au- 
thor is a master of the subject. The volume is a most 
valuable hand book on the salmon canning industry. 

CALIFORNIA TOMATOES STRONGLY SITUATED. 

The market is again stronger and has an upward 
tendency. There seems to be only one of the larger 
interests quoting on tomatoes, and it has among other 
stock, some contracts bought back from jobbers at, it 
is understood, about 5 cents under today’s market.— 
California Fruit Grower. 








we 








Michigan Beans for Canners 


Choice hand-Picked Navy or second grades. 


Hand-picked Red Kidney. 


BAG LOTS—CAR LOTS—TRAIN LOTS : 
WRITE— WIRE—PHONE 


THE ISBELL BEAN COMPANY, °*Srrrom, mcx. 
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[CLASSIFIED ADVERTISEMENTS 





Practically eve 


enced help wante 





large canner in the United States and Canada, as well as a large majority of smaller packers and ne pene 
preservers, condiment makers, fruit dryers, brokers, buyers, salesmen and manufacturers of supplies, read THE CANNE 

week, making this paper the best medium in existence in which to place advertisements of used machinery wanted or for sale, experi- 
bi situations wanted, canning factories, seeds, boxes, labels, etc., wanted or for sale. 


IMPORTANT—Te Insure Insertion Under This Heading, Copy Should Be In This Office Not Later Than MONDAY 


every 
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FOR SALE= 




















HELP WANTED. 





WANTED—Factory making preserves, mustard, pickles, 
ete., desires an experienced man to take charge of same. 
State experience and salary expected. Address ‘‘G., Box 
569,’’ care THE CANNER. 


WANTED—First-class man for superintendent of can- 
ning factory, one who is competent to pack full line of 
fruits and vegetables; familiar with canning factory ma- 
chinery; sober and industrious and good manager of help. 
Address, with full name, ‘‘K. J., 571,’’ care THE CANNER. 








WANTED—Man with experience in operating pickle salting 
station to supervise seven stations. All year position. State 
salary, experience and references fully. Answer ‘‘ Box 576,’’ 
care THE CANNER. 





WANTED—A processor of experience. 


Address ‘‘ Idaho, 
553,’’ care THE CANNER. 





WANTED—A first-class experienced cider vinegar maker. 
None other need apply. Address ‘‘M. V. H., 527,’’ care THE 
CANNER. 











POSITIONS WANTED. 





WANTED—Office man, five years’ canning experience— 
executive ability, labor cost,. timekeeping, warehouse, ship- 
ping—desires change; best of reasons. Address ‘‘ Box 568,’’ 
care THE CANNER. 





WANTED—Situation by practical man; all-around can- 
ning factory experience; can take complete charge; good 
refenences. Address ‘‘ Box 562,’’ THE CANNER. 





WANTED — Position by experienced pickle processor; 
understands salting thoroughly; ten years’ experience. Good 
references. Address ‘‘Box 561,’’ The Canner. 








FACTORIES. 





WANTED—To buy pickle salting station in Indiana or 
Southern Michigan. State average acreage contracted and 
lowest cash price. Address ‘‘G. J., 580,’’ care THE CANNER. 





WANTED—An old established concern desires a location 
for tomato factory; southern Indiana preferred. Address 
‘*Box 506,’’ care THE CANNER. 











WANTED—Seed peas. Write us what you have to offer 
and prices. Address Idaho Canning Co., Fayette, Ida. (552) 








MISCELLANEOUS. 


MACHINERY. 





FOR SALE—The following pickle or kraut vats: three 
vats, 14 ft. diameter by 8 ft. high; 7 vats, 12 ft. diameter 
by 8 ft. high; 7 vats, 7 ft. diameter by 4 ft. high; 1 vat, 
6 ft. diameter by 4 ft. high. Address ‘‘J. 8., 570,’’ care 
THE CANNER. 





FOR SALE—PEA GRADERS: ; 

Two (2) ‘‘Monitor’’ pea graders, manufactured by the 
Huntley Manufacturing Co. 

Two (2) ‘‘Eureka’’ pea graders, manufactured by the 
C. 8. Howe Co. 

Latest patterns; in A-1 condition. 


Address ‘‘Box 564,’’ 
eare The Canner. 








FACTORIES. 





FOR SALE—Notice is hereby given that in pursuance of a 
resolution adopted by the shareholders of the Pomeroy 
Canning Company at a meeting held December 2, 1911, 
whereat a majority of all the shares of said company was 
represented, instructing the Directors of said company to 
sell at the property of said company at Public Auction to 
the highest bidder, the Directors of said company therefore 
offer at public auction all the property of said company 
and will sell the same to the highest bidder at the office of 
said company, Pomeroy, Iowa, on the 27th day of December, 
at Two o’clock p.m. Address M. F, Mullan, President. (572) 





FOR SALE—Wiscons‘n pea cannery; complete, modern, up- 
to-date plant; fine location and established trade. Will retain 
some stock if required. Allow closest ilnvestigation. Address 
**Box 540,’’ care THE CANNER. 





FOR SALE—Oyster Cannery, a plant of about 1,000 bar- 
rels a day capacity, favorably situated with plenty of oysters 
at reasonable cost. One of owners desirous of retiring from 
active business. Freight rates reasonable. Undersigned has 
a fleet of boats and will codperate with the right party in 
operating plant. Only those who mean business, with suit- 
able capital and experience, will please write for particulars. 
Address W. R. Hodges, Cedar Key, Fla. (529) 








SEEDS. 

FOR SALE—We have about 75 bushels of Clark’s Early 
Evergreen and 150 bushels of Stowell’s Evergreen seed grown 
for the express purpose of seed on virgin soil from fresh 
Connecticut stock. This seed was planted, cultivated and 
harvested for seed purposes and is of extremely fine quality. 
We quote this seed at $3.00 per bushel as long as it lasts. 
Address Dexter Canning Co., Dexter, Ia. (573) 





PRACTICAL CANNER WANTED. 


A canning factory is projected for a hustling South- 
eastern town where it is assured ample fruit and vege- 
tables can be obtained for its successful operation. 

_ An experienced manager is wanted who can make the 
industry a success from the start. 

This is a live proposition and offers a most promising 
future to the right man. Give references and past con- 
nections. 

Refer to File 38784 for further particulars. 

M. V. RICKARDS, Land and Industrial Agt., 


Southern Ry., Room 300, Washington, D.C. 575 














FOR SALE—200 bu. Alaskas, 325 bu. Gregory Surprise 
Pea Seed. Might trade for high pedigree Horsfords or Ad- 








vancers. Address Receivers United States Canning Co., 25 
Dun Bldg., Buffalo, N. Y. (574) 
CONVINCING. 


Mrs. Mick—This paper sez there do be sermons in 
sthones. Phwat d’ ye think uv thot? 

Mr. Mick—Oi dunno about the sermons, but many 
a good ar-rgument has coom out av brick, Oi’m 
thinkin’. 
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OPTIMISTIC VIEW OF THE BUSINESS OUTLOOK. 

In their semi-monthly circular, dated December 5, 
C. S. Trench & Co., of New York, take the followmg 
view of the business situation and the outlook for 
general trade a..d commerce: 

In our recent circulars we have been taking a very 
optimistie view of the future, a view that as far as it re- 
lates to the coming two years might be considered by many 
as extravagant. We see no reason to revise anything we 
have said. The developments of the past two weeks have 
only served to confirm us in our opinions. It is no longer a 
question regarding the soundness of the business situation, 
no one questions this now. There is a decided change in the 
mental and physical condition of trade, and this is showing 
itself in the views that our captains of industry are now 
willing to express, the increased operations of our factories, 
and the confidence buyers are showing in placing their orders, 
especially for future deliveries. * 

Among some of the favorable features in their bearing on 
the future, which have particularly impressed us since our 
last, have been: 

The labor union question in the light of the sensational 
outcome of the McNamara trial. Business is free for a long 
time to come from the terrorism of the labor unions. They 
promise to be too busy clearing themselves from the criminal 
actions of their followers to exert anything like the tyranny 
they have exerted on the business in the past. 

The boom in steamship traffic and ocean freights, proof 
of the worldwide movement in business that has been so 
evident in Europe, and which we are now beginning to feel. 

The export statistics that show we are doing the largest 
export trade in our history, and that the increase is prin- 
cipally in manufactured goods. 

The increased purchases of our railroads. 

The change that has come over the iron and steel trade. 

The growing indifference to political influences, and the 
Government trust prosecutions, as regards any unfavorable 
effects on business. ; 

We have also been impressed by the record of the Novem 
ber failures, which exceed any November since the panic of 
1907, but far from regarding this as an unfavorable feature, 
we consider it one of the signs of the end of several years 
of depression. They represent old losses and conditions, and 
judging by past experiences it seems to us it is the same 
cleaning up that has always been preparatory to a new era 
in business. 

It must be remembered, however, that we are approaching 
the closing days of the year. Between now and our next 
report we anticipate a lull, and some timid ones will be in- 
clined to think our November start was a false one. We 
feel sure before January is over they will have their doubts 
dispelled. 


UNIQUE PAPER, WEIGHTS. 
THe CANNER has received from the D. Landreth 
Seed Co., of Bristol, Pa., three unique paper weights, 
one being a plaster cast of the pod of the Landreths’ 


bush lima bean, alongside of a pod of Henderson’s 
bush lima, used generally by packers of dwarf limas, 
The second paper weight is a cast representing 
Landreths’ Red Rock tomato, while the third is a cast 
of Landreths’ best beet. These casts are excellent 
representations of these vegetables at maturity. As 
novelties they are decidedly novel. 





RIVERDALE CANNING PLANT BURNS. 

The Riverdale Canning Co.’s plant, located near 
Ogden, Utah, was burned to the ground the night of 
December 3. The total loss, according to the state- 
ment of W. J. Parker, president and general manager 
of the company, will reach $30,000. 

In addition to the building, a two-story frame one, 
12,000 cases of tomatoes and other canned goods were 
consumed. These cases represented half the season’s 
pack. The loss is partially covered by insurance. 

The plant was owned by W. J. Parker, R. E. Hoag 
and other Ogden business men. It will be rebuilt. 

SLAYSMAN & CO.’S CAN-MAKING MACHINERY. 

Slaysman & Company, 801 East Pratt street, Balti- 
more, Maryland, have just issued a new catalogue 
(6” x9”) illustrated and describing their well known 
line of Automatic Canmaking Machinery, Power 
Presses, “Peerless” Air Compressors and other engi- 
neering specialties. Copies will furnished gratis upon 
application. : 

Messrs. John Boyle Company, of Baltimore City, 
report that during their busy season they manufac- 
tured in one day 411,350 cans on five lines of “Slays- 
man” machinery. They are now installing two more 
complete lines of “Slaysman’’ machinery. Can manu- 
facturers will appreciate the qualifications necessary 
in machinery to produce these results. We would 
suggest that you correspond with Slaysman & Com- 
pany if. you are manufacturing or contemplate manu- 
facturing tin cans. 

Slaysman & Company operate two large machine 
shops fully equipped with high grade tools, and em- 
ploy the best skilled labor. They will be pleased to 
receive your inquiries for any of their standard ma- 
chines or special machinery. 





Try a CANNER want ad to get pea seed. 
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a ) 
« + > * 2 ‘. 


The ONLY comprehensive machine for this work on the 
deliver them ready for piling in two minutes. 


face of can. 
using this machine. 


Write us for circular and 
sample lacquered can. 


Perfect work and no waste of material. 











market. 


Completely automatic, requires only to be fed and cans taken away. 
Capacity 1200 to 2000 cases of 4 dozen each per day. 


THE SPRAGUE CANNING MACHINERY CO., Dante! G. Trench & Ce. 5 Wabash Ave., Chicago, Ill., 


ghlett Can Lacquering Machine 





Nc ; sé He ‘ath oe 
Feed your cans to machine and it will lacquer, dry and 


Distributes an even coat of lacquer over whole sur- 
No evaporation of lacquer, no danger of acaident by fire in 


SEELY BROTHERS, BLAINE, WASHINGTON 


Genera] Agents for Territoré 
Bust Rocky Mounteins 
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Quick Shipment and a Good Box—the Price 
—Right 


All Kinds 
No. 1, No. 2, No. 214, No. 3, No. 10 Crates 


i 
Catsup Cases and Glassware Boxes, Complete 
with Corrugated Paper Partitions. 


BELL-COCCESHALL 
BOX COMPANY 


LOUISVI LE, KY. 






























Condensed 
Paste 


Powder 


HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 


PRICES:) !m barrels of about 240 Ibs. - - 6c per Ib. 
=———— | In 50 and 100 Ib. packages - - 8c per lb. 


Cinnol 


Prevents rust spots and 









For lacquered and plain whi:e tin. 
does not affect the most delicate colors. Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - . 37c per gallon 








-THE ARABOL M’F’G co. 
100 WILLIAM STREET, NEW YORK 











Canning Machinery 


and 









“Perfection”” Power Crane 


The Sinclair-Scott Co. 


Wells and Patapscoe Streets 
' BALTIMORE, MD. 





The mest anno: ef all autemobile troubles eliminated b: 
the SCOTT DEMOUNTABLE RIM. y 


Change your tire im five minutes on the road. 





} 








SPECIAL EASTERN AGENT FOR 
The “Sprague”’ 
Line of Canning Machinery 


“Hawkins” Continuous 











IF Capper, Colbert Rotary 
TIS Tomato Filler, Medel 
pyle 8 “‘M” Corn Cutter, Cora 
FACTORY, Cookers, Silkers and 
1 SELL IT. all Machines 
for Canning 
Cans, Shooks, Purposes 


Solder, Crates, 
Climax Flux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


500 Page Catalegue 
for the Asking 


Correspondence Solicited 


My Motte: 
The Buyer Must be Satisfi-” 
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Canning Factory Notes 


Changes in Factory Ownership, New Plants Planned, Incorperatiens, Fires, Company Meetings, Etc. 





F. Lashbrooke and associates, it is reported, are planning 
to erect a salmon cannery at Kenai, Karta Bay. 

Report has it that Congressman Sulzer of New York is 
considering erecting a salmon cannery in southeastern 
Alaska. 

There has been organized at Ketchikan the Pure Food Fish 
Co. This corporation will build a salmon cannery near 
Ketchikan. 

It is reported from Michigan that the factory of the Fen- 
ton Canning Co., which was burned to the ground recently, 
will be rebuilt. 

J. Lindberger, Inc., are reported considering the erection 
of a salmon cannery at Fish Egg Island, just off the west 
coast of Prince of Wales Island. 

Clyde Norton and E. Bowker, representing the Kearney, 
Neb., Commercial Club, have reported favorably regarding a 
proposition to build a corn canning plant at that place in 
the spring. 

Reports from Avoca, N. Y., in regard to the proposed 
canning factory for that place say that a meeting was held 
a short time since and sentiment seemed favorable to the 
enterprise. 

A report from Dexter, Ia., says it is rumored that a com- 
pany of local men has secured an option on the building now 
oceupied by the washing machine factory and will convert 
it into a modern canning factory. 

A report from the Pacific Coast notes that the Alaska- 
Pacific Fisheries will erect a cannery in southeastern Alaska 
and that they will put in a plant of sanitary machinery on 
Moira Sound, located near Ketchikan. 

It is repérted that the plant of the Ziegler Canning & Pre- 
serving Co., Muscatine, Ia., will be kept in operation for the 
manufacture of food products throughout the winter. This 
concern will add to its list of products. 

Work on the buildings of the Grand Bay Canning Co., 
Grand Bay, Ala., will begin very soon, according to a report 
from there. The managers hope to have everything com- 
pleted and in readiness to handle spring crops. 

A canning factory for Willows, Cal., is being planned by 
the Board of Managers of the Greater Willows Promotion 
Association. No definite plans have yet been made, but the 
idea is taking form and will be a reality of next year. 

A report from Seattle states that the Port Heiden Packing 
Co., of which Gorman Co., of Seattle, are the principal 
stockholders, will erect a salmon cannery in the spring at 
Port Heiden. The Port Heiden Packing Co. is capitalized at 
$200,000. 

The Caroline Seymour Co., of New York City, has been 
incorporated to manufacture and deal in food products, en- 
gage in canning, etc., with $50,000 capital stock. The in- 
corporators were C. Seymour, A. Levy, of New York City, 
and G. J. Brower. 

The people interested in the proposed new canning fac- 
tory for Dyas, near Bay Minette, Ala., we understand,, have 
decided to go ahead with the erection of a factory near the 
railroad for the purpose of handling the truck and products 
grown by the many new settlers there. 

The Frucera Canning Co. of Los Angeles has been incor- 

orated to pack a product. of California fruit, but the cap- 
ital is not mentioned. Among those interested in the 
venture are Joseph Mesmer, who will be president; T. F. 
Carrigan, vice president; A. D. Warner, secretary-treasurer, 
and J. R. Metcalf, general manager. 

The Barataria Canning Co., Biloxi, Miss., a short time since 
filed an answer and demurrer, also a bill of exceptions, to 
the complaint of Arthur Yancey, who sued for the use of an 
invention. The company declared insits demurrer that the 
inventidn in question was patented in 1902 by Christopher 
C. Jackson, of Biloxi, and not by Yancey. 

A report from Dunkirk said that ‘‘The receivers of the 
United States Canning Company will shortly submit their 
report to Judge Hazel. They just filed a request for in- 
structions in connection with the desire of New York and 
Philadelphia bankers who held the bulk of the claims against 
the company that the plants be sold and the proceeds 
divided among the creditors. A hearing on the matter will 
take place in Buffalo on January 8, 1912.’’ 


Max Johnson, formerly connected with the Northwestern 
Siberian Co., will, with the aid of English capital, establish 
a salmon canning plant at Karta Bay, near Ketchikan, Alaska, 
It is stated that this new cannery will have an annual ¢a- 
pacity of approximately 50,000 cases. Max Johnson will be 
president and manager and his son, C. T. Johnson, will be 
superintendent. This concern will be operated vnder the 
name of the Northwest Fishing Co. and have headquarters at 
Seattle. 

The following is reprinted from the Menominee, Mich., 
Leader, of recent date: ‘‘The Michigan Canning and Pre- 
serving Company.has been doing an enormous amount of 
business during the past few months. Many different vege- 
tables have been canned and now the season is over for that 
part of the work. The last thing to be canned was sauer- 
kraut. Superintendent Fellows said today that everything 
had been cleaned up, and the machinery that does the can- 
ning work has ceased running.’’ 

A dispatch from Montreal dated December 11 said: ‘‘A 
canning company headed by C. H. Cahan and a group of 
Montreal capitalists is being formed. The name of the com- 
pany has not yet been decided upon, but it will probably be 
the British-Canadian Canners Company, Ltd., and it will 
start with the paid-up capital of $500,000 bonds paying 
six per cent and $750,000 of common stock. Those already 
identified with the company are C. H. Cahan, H. A. Lovett, 
John Black, of the local cotton company, and Sir Henry Bate, 
of Ottawa. The company will erect five canning factories 
in Ontario.’’ , 

The Royal Canning Co., of Windfall, Ind., has been sold 
to John 8S. Mitchell and others of Windfall and vicinity. 
It had been under the control of the First National Bank 
of Windfall. In this connection a report via Tipton, Ind., 
says: ‘‘The last season was a successful one, and under 
the immediate management of John E. Shirk it did a splen- 
did business. Mr. Mitchell is an experienced business man 
and has a knowledge of the canning business, and there is 
no doubt about it being a successful venture. This factory 
is one of the best industries they have in Windfall and the 
farmers would regret very much if it should suspend opera- 
tions. Contracts are now being made for next season and 
they are meeting with satisfactory results. All the people 
of that town will rejoice that the factory has fallen into 
hands that are interested in Windfall.’’ 

A new company has been organized to own and operate a 
canning factory at Onarga, Ill., which for the past three 
years has been most successfully operated by L. H. Risser, a 
nephew of the late Wm. Risser, and J. H. Beiser. Speaking 
of the success of the Onarga canning business under the 
management of these gentlemen, the Watseka, Ill., Demo- 
erat, of December 12, contained an article from which the 
following is quoted: ‘‘Shortly after Mr. Risser’s death a 
creditor’s committee, of which Mr. Moore was chairman, held 
a meeting and decided to keep the plant in operation in 
hopes of getting it on a paying basis in order that all obli- 
gations might be met. L. H. Risser, a nephew of the former 
owner, was appointed president, and for three years the 
plant was operated under his direction and under the man- 
agement of L. H. Risser and J. H. Beiser the business pros- 
pered during the three years to the extent that the company 
was able to pay off every dollar it owed, together with in- 
terest at six per cent.’’ 

The Muscatine, Ia., Journal of December 6 contained a 
fine article on the subject of the Ziegler Canning & Preserv- 
ing Co.’s business, at Muscatine, Ia. It speaks highly of the 
importance of this concern among Muscatine’s local indus- 
tries, and concludes with the following: ‘‘Work on the 
bottling of ketchup was begun in earnest this week, the 
necessary machinery having been installed about two weeks 
ago. In the past ketchup was only sold in bulk in whole- 
sale quantities, and the adding of the bottling department 
more than ever emphasizes the importance of the local com- 
pany, giving it the unquestionable right to be classed with 
the leading canning firms of the middle west. Other im- 
od ar improvements are planned for next year, and Geor 

iegler, general manager of the factory, is authority for t 
statement that business has grown to such an extent that the 
company will be actually forced to construct additional 
buildings and provide larger space for the canning of goods 
within the next several months.’’ 

















THE CANNER AND DRIED FRUIT PACKER. 45 











PUZZLE—FIND THE FIRE 


If you are accustomed to burning city gas 
or gas from any other gas machine in your 
capper, you will look some to find the fire 
when you use the gas produced by the 20TH 
CENTURY GAS MACHINE. It will be 
small, but it will be there, and will be doing 
the work. You will never know how uni- 
formly and how well your capping steels 
can be heated until you put in a 20TH 
CENTURY. Always on the job. No wait- 
ing, no tinkering, no uncertainty, just a hot, 
clean fire all the time at less cost than any 
other system. 


The C. M. Kemp Mfg. Company 


BALTIMORE, MD. 


























“Take It From Me” 





said a prominent canner at 
the Milwaukee Convention, 
“That Knapp Labeling and 
Boxing Machines do all that 
is claimed for them.” Lots 

_= aS” of other users say the same 
thing. We ousiieutne that if you send for one of our 
new Labelers on trial it will please you. Our re- 
built Labelers do as good work as new ones. 


We sell these rebuilt machines under the same guarantee as new ones and 
at much lower prices. It will pay you to write us. 


THE FRED H. KNAPP COMPANY 


330 Monadnock Block ‘ Westminster, Maryland 
Chicago, Ill. Brown, Boggs & Co., Hamilton, Ont., Sales Agents for Canada. 























46 THE CANNER AND DRIED FRUIT PACKER. 





| 





Brokers’ 


Market 


Opinioas 


Selections from the Weekly Camned Foods Circulars Issued by Prominent Commission Firms 


East and W 


est 








By the Smith-Webster Co., Del Air, Md. 


Tomatoes—There are practically no unlabelled to- 
matoes of either size to be had at any price. By the 
time this circular reaches the trade the prices of threes 
will be nearly, if not quite, $1.15, and twos will be 95c. 

By C. W. Baker & Sons, Aberdeen, Md. 

Tomatoes—That there is an actual scarcity of 
tomatoes is evidenced by the fact that the market so 
far this month, conceded to be about the dullest 
month in the year, has advanced 7% to 10c per dozen. 
Further comments are unnecessary. 

Sweet Potatoes—We still have one car of strictly 
dry packed No. 3 sweet potatoes in the old style can 
at $1.05 per dozen. We also have some ‘fancy hand 
packed sweet potatoes in sanitary cans at $1.20 to 
$1.25. 

By Harry P. Strasbaugh, Aberdeen, Md. 

Tomatoes—Everyone that holds 3s tomatoes and 
strictly standard quality expects to get $1.25 for the 
major portion of their present holdings; they want to 
be able to say that they sold tomatoes at. $1.25, and 
are holding back a car or two expectant of this price. 
Twos look good for $1.00 and over; a car or two of 
fair standards might be obtained at 87%4c, but 90 and 
95 cents is the idea of holders today, and if they were 
offered business at 9oc unattached, the probabilities 
are that 95c would be the prevailing price. A few 10s 
at $3.50 and nothing else under $3.75. 

Corn—Renewed inquiry for fancy corn verifies 
recent advices regarding the cleaning up of off grades 
and the extreme scarcity of fancy grades. Interest 
shown by buyers in futures, 1912 packing, verifies re- 
ports that spot corn is fast passing through the job- 
bing hands and is going into consumption. The qual- 
ity of corn was never much better than last season’s 
packing and good quality of contents makes a rapid 
seller. 4 


By Wm. Silver, Inc., Aberdeen, Md. 

Tomatoes—This week a good many orders came 
in for 3s standard tomatoes at $1.05 and $1.07%, but 
nothing of standard quality is obtainable under $1.10 
f. o. b. factory in carloads, except some small lots that 
packers wanted to sell in order to have a clean house 
by January rst, and these brought from $1.05 to 
$1.07%. There is no doubt about tomatoes being 
scarce and as the buying increases so will the price. 

Corn—There seems to be a decided improvement 
in the demand for the better grades of corn and we 
shall not be surprised to see prices advance after the 
turn of the year. Stocks are light and those that give 


their attention to, this article now, we feel certain, will 
make no mistake. 










MICHIGAN 
BEANS 


C. H. P. Pea Beans and Red Kidney Beans 


We alse have a limited supply of culls and off grade pea beans te offer 
ASK FOR SAMPLES AND PRICES 


SAGINAW MILLING CO. - 


—— 





By Th J. Meehan & Co., Baltimore, Md. 


Tomatoes—The feature in the market this week 
was the continued activity in tomatoes and a further 
advance in the prices of them, with strong indica- 
tions of a higher range of quotations early in the new 
year, based on reports of light stocks carried by the 
canners as well as the jobbers, which appear to be 
well-founded. It is an axiom in the trade that a sus- 
tained advance in the prices is seldom experienced 
while a large percentage of the season’s pack, remains 
in the hands of the canners, but the course of the 
market, so far, proves the rule. Not only has the ad- 
vance in prices been fully sustained up to this date, 
without the slightest sign of any reaction at any time, 
excepting once, since the canning season opened in 
August last, but it has all the earmarks of perma- 
nency. 


DOYLE & MOTT CO. 


The Doyle & Mott Co., 90 West Broadway, New 
York City, announce that they are the gerieral sales 
agents for the United States and Canada of the 
American Metal Cap Co., of New York, manufac- 
turers of American caps, Phoenix caps, Mason jar 
caps, screw caps. 

Mr. R. T. Mott, who is associated with Mr. Doyle 
in this new sales organization, was, like Mr. Doyle, 
identified with the Phoenix Cap Co. for twelve years. 
They are well known to the trade throughout the 
country and in a circular letter just issued, say: 

“We again seek the pleasure of serving you and 
would be pleased to quote you prices on any and all 
of your requirements of Phoenix caps, American caps, 
Mason jar or screw caps. We are prepared to deliver 
decorated, plain lacquered or plain tin caps in all 
styles mentioned. 

“We are fully acquainted with all of your needs 
and demands in the direction of metal caps, and are 
ready to render you efficient service in the manner 
of prompt shipments and the proper handling of the 
necessary details surrounding your valued orders. 

‘““Ship caps when wanted’ was always our policy 
during the past twelve years of our very pleasant re- 
lations with you and the trade. We established that 
reputation for prompt deliveries and careful attention 
to specifications and we know how to continue giving 
you that service. 3 

“We extend to you our thanks and appreciation 
for the very many favors shown us in the past and 
you can feel assured that we will endeavor to handle 
your future business in a manner that will merit your 
continued approval.” 


Use a CANNER want ad next week. 














Saginaw, Mich. 
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FIRE INSURANCE at._—idz 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES. 
31st December, 1910. 


ASSETS. Surplus, px a re pn of poet spiiiaien 
Aecounts receivable: Un- ers’ accounts rought down.....+....+. 3559. 
paid premium deposits....$ 13,330.42 Fhe — See? oeeeeeeeeeeees 13158.80 
Deck in. BOM a8 occ ccccsies 219,901.83 233,232.25 #§§§ SUFPIUS TOSETVE ....++ se eeeseeseccees 
spb: ‘ = ° . Net contingent subscribers’ liability o 
LIABILITIES. POMBIOD 1B BONES .occccasccccvcccessce  10,617,820.11 
Unearned gene ml deposits.$ 78,256.57 Total amount of policies in force 31st 
Due sundry persons........ 2,551.63 Tipe, WONG isin. oss osnccciccnsd $10,767,744.16 
Unadjusted re (es- a 
TMREOE) oc vee vcecsscece 2,000.00 Net losses, January 1st to December 3lst, 
Reserve fund deposits...... 25,610.00 1910 (inel.), adjusted and paid........ $ 27,213.32 
Surplus reserve ........... 13,158.56 Interest earnings, January Ist to Decem- 
Sur aie distributed to credi ber 31st, 1910 (imel.)...........++..- 4,234.88 
"ot subscribers’ accounts. ‘$111, 655.49 $ 233,232.25 Total savings to subscribers, January 1st 
to December 31st, 1910............... 112,841.27 





We have audited the books and accounts of the Canners’ Exchange and hereby certify that the above statement, 
in our opinion, shows its true financial condition, as at 3lst December, 1910. 
THE INTERNATIONAL AUDIT COMPANY, 

By (signed) JoHN McLargn, President. 
Over the past three years we have saved our subscribers on the insurance they have placed with us 


$182,001.89. 


Advisory Committee. 
For information send to Frank Van Camp, Chairmax , George G. — Treasurer, 
Lansine B, Warnes, Atty. and Mgr., Indianapolis, Ind. Rome, N 
111 West Monroe 4 William R. Roach, L. A. Sears, 
Hart, Mich. Chillicothe, Ohio. i 








Chi 
© fe Herbert Shriver, Westminster, Md. 
































ae RAYMOND LEAD COMPANY 
Packers’ Cans as 


POPE evolu 


SOLDERS 
“Clean & Bright” ae. 


Canners’ Use 


“ 





























PLATES 
Pig and Bar Lead and Tin 


Pope Tin Plate Co. taal Flite tr Bot 





GENERAL OFFICES: EASTERN OFFICE: 
PITTSBURGH, PA. 50 Church St., NEW YORK CITY 
CHICAGO OFFICE, 140 8. Dearborn 8t. Write for Prices, Stating Composition and Quantity Wanted 
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Pure Food Progress 
Rulings, Court Decisions, and Latest News and Views of Federal and State Food Departments 





Minnesota Food Analyses. 
The following are the results of analyses made by 
the Minnesota Food and Dairy Commission, and just 


given out: 
1953—Vinegar. H. J. Heinz Co., Pittsburg. Bydel & 
Bydel, East Grand Forks. Legal. 
1952—Vinegar. American Fruit Produce Co., » Benton 
Harbor. Bydel & Bydel, East Grand Forks. Legal., 
1951—Vinegar: Park-Grant & Morris, Grand Forks. A. 
Hagestad, East Grand Forks. Illegal. Not properly labled. 
1950—Vinegar. Grand Forks Mereantile Co., Grand 
Forks. L. L. Tureolte, East Grand Forks. Illegal. Not 


properly labled. 
306—Maraschino Cherries. 

Co., Duluth. M. E. Holler, International Falls. 

Colored with coal tar dye. 
2245—Glace Cherries. 


‘*Crown.’’ Stone-Ordean-Wells 
Illegal. 


Stone-Ordean- Wells Co., Duluth. 


Thompson & Gilbert, Proctor. Illegal. Colored with coal 
tar dye. 
1246—Catsup. Unknown. Hotel Akeley, Akeley. Legal. 
1244—Catsup. ‘‘Blue Label.’’ Curtice Bros. Co., Roches- 


ter, N. Y. Miller Department Store, Staples. Legal. 
1243—Catsup. Franklin MacVeagh Co., Chicago. 
Garnsey, Winnebago. Legal. 
1242—Catsup. ‘‘Scarlet King.’’ Western Grocer Co., 
Marshalltown, Iowa. G. A. Taylor, Blue Earth. Legal. 


Water in Canned Foods—Federal Board to Decide When 
and How Much. 


It is learned from Washington that the Board of 
Food and Drug Inspection has decided to formulate 
a tentative decision in the matter of water in canned 
goods. Already the board has two or three agents in 
the field who are collecting data on this subject and 
when this matter is turned in to the board a definite 
conclusion will be made. It is expected that the board 


C. H. 





will then decide upon a general ruling as to when 
water may be used in canned goods, and when it is 
used, the amount. This decision, of course, will be 
but tentative and will be submitted to the trade in 
general before it is made permanent. 


Saccharin Decision Expected Soon. 


According to reports from Washington the Board 
consisting of the Secretary of the Treasury, Secretary 
of Agriculture and the Secretary of Commerce and 
Labor, have reached a point where it must decide the 
saccharin question almost immediately, and it is un- 
derstood that on the first of January the ruling pro- 
hibiting the use of saccharin in foods will go into 
operation unless some other order is made. The sec- 
retaries could simply cut the Gordian knot by saying 
nothing, thus allowing the original order of the Board 
of Food and Drug Inspection to become operative. 
This they are not likely to do. They have practically 
pledged themselves to reach some decision one way or 
the other and to state their reasons for so doing. 

In conclusion the Washington report on this subject 


says: 

‘It is hoped by some commercial interests that the three 
secretaries may temporarily settle the question as to saccharin 
by requiring that every article in which it is used shall be 
marked in a way that will inform the consumer that the sub- 
stance is present. This is a difficult mativr and may not prove 
practicable. If the secretaries should hit upon some plan of 
the kind, the producers would probably accept the finding as 
the best thing they could get. Congress would then have a 
single uniform problem to deal with—whether to — by 
law the use of substances already dealt with in an administra- 
tive way and whether to prohibit their use entirely.’’ 








Among the Evaporated Fruit Trade 











The Fortuna, Cal., apple drier has commenced oper- 
ations. There is the usual supply of apples in that 
section this year. 

The apple crop of Maine this year amounts to be- 
tween 1,000,000 and 1,100,000 barrels of merchant- 
able apples, according to an estimate by Albert G. 
Gardner, horticulturist of the Department of Agri- 
culture of that State. 

The California State Fruit Growers’ Association 
will hold a four days’ convention at Santa Rosa, Cal., 
commencing December 19. Three sessions will be 
held daily, except on the fourth day, when a morning 
session will conclude the work. 

The New York State Evaporated Fruit Producers’ 
Association will hold a meeting at Rochester on Jan- 
uary 5. The meeting will be held at Convention Hall. 
In connection with the gathering there will be held 
an exhibit of machinery, commencing January 3, and 
continuing until the 5th, inclusive, 


The price for the best car of Yellow New- 
towns at the Spokane apple show was awarded to 
Houston Brothers of Talent, Oregon. Besides $300 
in cash, this firm also carried off several banners and 
cups and merchandise worth $200. Many thousands 
of visitors attended the show, which closed on Novem- 
ber 30, after a most successful week. 


CANNER for sale ads are famous for quick results. 





REDLICH MFG. COMPANY 


Wooden Faucets, Bungs and Plugs. 
Cider and Vinegar Makers’ Clarifying Shavings. 
Ceopers’ Tools, Labels and Bottle Caps. 

State requirements and write for catalogue. 


645 Oak Street CHICAGO 











Cc. C. HALL, 


Evaporated Apples, Cores, Chops and Skins. 





BROKERACE AND COMMISSION 


Western New York State Products for Ganners and Preservers 


Beans, Vinegar and Sauer Kraut. 


Granite Building, Rochester, N. Y. 


Canned Fruits: 
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es HAWKINS UNIVERSAL EXHAUSTER 
View showing top removed 
GRASSHOPPER TOMATO SCALDER The Best Continuous Automatic Exhauster. Fur- 
Capacity up to 70,000 Cans Per Day. nished Any Size and Any Capacity Desired. 














SPRAGUE NO. 6 SMILEY’S 
PEELING KNIVES PEELING KNIVES 
55c PER DOZ. -$1.50 PER DOZ. 

















COLBERT TOMATO FILLER 


Measures Accurately Quantity for Each Can and Fills 
Without Crushing or Wasting—Capacity 


72 CANS PER MINUTE 


14 QUART FIBRE PAILS 


$5.60 per doz.—f. o. b. Hoopeston, Ill. 
PROMPT SHIPMENT 





SPRAGUE CANNING MACHINERY COMPANY 


222 NORTH WABASH AVENUE, CHICAGO, ILLINOIS 
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GOOD BOOKS 


FOR A Chisholm-Scott Co. 
CANNER'S LIBRARY 


i 
Peas and Pea Culture. By Glenn C. Sevéy, B. &., I ea Hulling 


editor New England Homestead. Illustrated. 5x7 Se 
Inches, 120 pages. Cloth. Net 50 cts. M h 

Canning and Preserving, with Bacteriological Tech- ac inery 
nique. By E. W. Duckwall, M. S. 500 pages. $5.00. 
Postage, 29 cts. 

Silos, Ensilage and Silage. By Manly Miles, M. D., Main Office 
F. R. M. S. Illustrated. 100 pages, 5x7 Inches. Cloth. 

60 cts. CADIZ . OHIO 

Asparagus. By F. M. Hexamer. illustrated. 174 
pages, 5x7 Inches. Cloth. 50 cts. THOMAS A. SCOTT, Gen. Mgr 

The Book of Corn. By Herbert Myrick, assisted by 
A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards ef 
500 pages, 5x7 Inches. Cloth. $1.50. 

Fleld Notes en Apple Culture. By Prof. L. M. / 
Bailey, Jr. Illustrated. 90 pages, 5x7 Inches. Cloth. — ee ee duct 
75 cts. ° . an o we 1shoiim, ote . 

Peach Culture. By J. Alexander Fulton. Illustrated. J, A. Chisholm and R. P. Scott 
204 pages, 5x7 Inches. Cleth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334 pages, 5x7 Inches. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illustrated. The Only Successful 
5x7 Inches. Cloth. 25 cts. e $ 

Plums and Plum Culture. By Prof. F. A. Waugh. Pea Viner ever invent- 
Illustrated. 391 pages, 5x7 inches. Cloth. $1.50. 

Spraying Crops—Why, When and Hew. By Clarence ed or manufactured 


M. Weed. Illustrated. 150 pages, 5x7 Inches. Cleth. 
50 cts. 


7 
Order through THE CANNER, 222 N. Wabash Ave., < *h h lm S tt C 
Chicago. CASH WITH ORDER. isho = CO O. 

















Factory: Suspension Bridge, N. Y. 



































Canning and Preserving 


WITH 
Bacteriological Technique 


478 Pages, 221 Illustrations. Beautifully Bound Ip Cleth 








you want to sell your factory 
you. want to buy a factory 


you want a partner PROF. DUCKWALL’S NEW BOOK 


you want a situation as processor 


you want a good processor I A Practical and Scientific Text 
Book for Canners, Preservers, 

you want to rent your factory 

you want to buy seed Manufacturers of Food Products, 

you have seed to sell Superintendents and Processors. 


you want to sell used machinery q A manager who will master this 

you want to buy used machinery text book will command double 

you want at any time to reach canners, his present salary and be worth it 
preservers, picklers, salesmen, brokers, traders to his employers. 








Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” 
222 N. Wabash Ave. Chicage 





Put a Want Ad in “*The Canner’’ 


















































Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 

“In Union There is Strength” 


National Cannere’ Hescciation. 























WwW. B. EB . F. T, FRANK E. GO fee’y and Treas. 
OOH, Tyeaident, &. F. manne Yisg- Buathest, ee wea 7 
Dues are as follows: Packers ef frem 5,000 te 10,000 cases, $5.00; 50 cents per theusand fer each additional theusand cases. 
BB. TRS, Veg potiont, Glestern Canneres’ Association.  FRI="D F. WILEY, seo] ant Treen, 
Tilinoie Canners’ Hesociation. 
Zz. W. MoGALL, President, FF. 0, Vice-President, GENE DICKINSON, Seo’y-Treas., 
Gibson ity. "ae Eureka. 
B. A. CRADDO President, J. CG. SAUNDER: ve’ Hesoctat FESTUS RHODES and Treas. 
pny gg aaa <a ae tee . Whiteville , 
Indiana Canners’ Association. 
LATCHEM, t, MARTZ, Seo’y and Treas., 
CHAS. ws Presiden: wx. ae CHAS. 7 
Obio Camere’ Hsesociatton. 
FF. M. 8HOO President, W. W. WILDER, Vice-Presiden' Zz. O. WARVEL, See’y and Treas. 
These, Clyde. — ¥ Daytea, 





Cri-State Packers’ Heeociation. 


W. ©. HOFFECKEE, President Del. E. GREENABAUM, Vice-President, Seaford, Del. ROBT. 8. FOGG Viog President, Sal mM. 3 
Saas t. WEIGHTSON, Wiee Breataent, Easton, Md. co. MD ag and Treasurer, Princess a Pr 


Camners’ League of California. 


. Baz sy. President, San Jose. F. F. STETSON, Vice-President, Los ISIDOR JACOBS, Vice- Sen Francisce. 
L F eneue ip. Raine. dun ce-. ent, Angeles. , Bzesident, 




















?. DIMO JAY BEMING, Treasurer, Franeises, 
New York State Canned Goods Pachere’ Heeociation. 
AMES F. CLMEE, Preident, EB & THORER, Viet A. RB. HATFIELD, Secretary, A. EB. HUNT, 
' 5 Wn au. Y. = awe, U. ¥. - Utica, N. X. Oswege, MW. x. 
Iowa Catmers’ Association. 
M. W. JONES, President, 0. MITCHELL, Vice-President, GEO. W. DRAKE, Seo’y-Treas,, 
Vinton. Waverly. Dexter, 
Minnesota Canners’ Association. 
M. EK. HEGERLE, President, J. 8. STATELAR, Vice-President, F. W. DOUTHITT, ete. 
St, Benifacius. ‘ Faribault. Big Stene, 3. 
Missouri Valley Cannere’ Hesociation. 
BR. B. GILLETTE, President, Maricaville. W. P. HARRINGTON, Dearbern, Me, L, I. MOORE, See’y and Treas., Oregen, 
Gisconsin Canneres’ Hesociation. 
A, M, BELLOCK, President, GEO. B. CHATHAM, Vice-President, A. M. souuaan, Treasurer, CHAS. VOIGT, Secretary. 
Columbus, ‘Wausau. Manitowoc, Sheboygan. 





Michigan Canners’ Hesociation. 


W. S. THOMAS, President, R. ROACH, Vice-Presiden FRANK GERBER, Treasurer, 
Grand Rapids, Mich. Hart, Mich. - Fremont, Mich, ; 





z LUCIAN MOOMAW, President, Virginia inia Cannero’ Heeoeiation. I. D. LAYMAN, ee't'y-Trons., 
“aa Va., RB. F. D. Ne. 1. — 


dtah Canners’ Hesociation 




















J. G. M. BARNES, President RICHARD STRINGHAM, Vice-President. B. F, HARRINGTON, Seo’y and Treas. 
Kaysville Bountiful, Ogden. 
Canning at it and Se lice Heecedlation. 
Tzos. A. pose, President, =. oF a y £4, Ses'y, x, A. DICKIE, D hag wipers 
National Cammed Goods and Dried | fruit Brohere’ Hesosiation. 
Cc. &. JONES, JAS. M. youss, _f KX. O. GILBERT, Treasurer, 
Peoria, Ghicage, Indianapelis, Tad. 
National Kraut Sea Hesociation. 
GEORGE om egg President, raf — staan Ww. W. WELDER, | See'y Treas 
Baltimore Canned Goods © Exchange 
ALBERT T. MYER, President. ¥. A. TORSCH, Vice-President. W. F, LEANDER LANGRALL, Treasares, 
National Pickle Packers’ Association. 
WM. BALLINGER, Premen' FRANK A. BROWN, See.-Zreas, 
Keokuk, ia. Chiecage, Til. 

















PROMPTNESS 


Prompt attention to orders during packing 
season is as important as good cans:~ We have 
a record. over a period of several years of having 
shipped every car of CANS ordered during Pack- 
ing Season the same day order was received. 
During the Packing Season we always keep 
loaded on our tracks from thirty to-fifty cars of 
Cans in order to make absolutely sure our 
customers receive their cans promptly. 


s 


We are prepared to furnish our customers with 
five gallon Tomato Pulp Cans, made of Heavy 
Tin Plate. 


We can furnish these plain outside, and Sani- 
tary Enamel inside. 


WHEELING CAN COMPANY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 














